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38) a 
Mighty Meat Emulsifier ¥ _— 


Still Astounds Veteran 
Sausage-Makers! Creamy 
Superfine Emulsion 


Flows in a Swift Stream! 
A\JG 16 1998 ail 


SINESS AND COMMERCE en = 
DOWNTOWN LIBRARY (~ 


DETROIT PUBLIC LIBRARY 


U. §. Patents No. 2836825, 2840318, 
2842177. Other patents pending. 


The success of the Mince Master is a tribute to in- 
dustry leaders—large and small—who have confi- 
dence in the foresight, research and engineering of 
Tue GrirrirH Laporatorigs. As one of them, you 
enjoy the satisfaction of marketing better sausage 
ie POWDER meats. For us, it is enough to be credited with an- 
Sooere other pioneering triumph in modern sausage-making. 


The Mince Master is not an experimental ma- 
chine. We believe it the greatest innovation of 
the century in the art of sausage making! No 
manufacturer can afford to postpone buying 
at least one Mince MASTER now. 


CHICAGO 9, 1415 W. 37th St. - UNION, N. J., 855 Rahway Ave. - LOS ANGELES 58, 4900 Gifford Ave. 








‘Mil-O-C 


Milwaul 


the BEST of everything in 
SAUSAGE MACHINERY 










LONGEST EXPERIENCE 
NEWEST IDEAS | 
BUILT BY SPECIALISTS 
MOST COMPLETE LINE 
MOST EFFICIENT SERVICE 
MOST WIDELY USED 


For Thoroughly Uni- 
form Mixing and 
Highest Quality Pro- 
ducts. Standard and 
Vacuum. Capacities ~~ 
from 75 to 2,000 lbs. 












Shortens Smoke Period 

... Improves Product 

Color ...Gives Complete : 
Control. 





SMOKEMAS 





‘CONVERTERS 





Reduce Cutting Time up to 50% ... Save 
on Labor ...Get Finer Texture and Higher 


Yield. Models for almost every size of plant. indk.broor STUFFERS CASING APPLIER 






e 


Fast Operating ... Safe... Speeds Drawing of Cas- 
Equipped with Stainless Meat ings onto Stuffing Tube. 
Valves. Capacities from 60 to 

1,000 Ibs. 


yy BUFFALO-STRIDH 
NATURAL CASING PROCESSING MACHINE 





Machined Feed Screws and Polished Cylin- Gives You Greater Yield and Better Casings. 


COOL CUTTING GRINDERS ders give Clean, Sheer, Cool Cutting Action. Saves You Money on Maintenance and Labor. 
a, ad i ‘ Capacities from 1,000 to 15,000 Ibs. per hr. 


Buffalo | 








The NAME that means the MOST in SAUSAGE MACHINERY 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
Sales and Service Offices in Principal Cities |= * inh 





‘Mil-O-Casings by Milprint, Inc. 
Milwaukee, Wisconsin 


* Braunschwei ider, \.iGt 
anyone?” § 


How PLIOFILM Does A Handsome and Thorough MIL-O-CASING of PLIOFILM effectively halts 
Job of Protecting and Merchandising Fine Sausages shrinkage, prevents loss of weight or flavor 
and Meat Loaves: —presents a smooth, skintight, attractive 


wrap which slices easily and doesn’t dull 
Mil-O-Casings made of PLIOFILM in a patented process by blades. 


ee eee MILO-EAL of LOFLM-great merchandiser 
P y P , of meat loaves. Once stuffed through the 


Tobin and Merkel. Here’s why: horn and sealed in this casing—loaf shrink- 
age is cut 97%! No short weights. Slime and mold growth 
are retarded. No soaking prior to stuffing. 


For data on the matchless advantages of PLIOFILM, con- 
tact your Goodyear Packaging Revresentative—or write: 
Goodyear, Packaging Films Dept. T-6419, kron 16, Ohio. 


/ i 
GOODFYEAR® 


Pliofilm, a rubber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, onto 
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ZITE.* 


STANDARD All-Hair 
PIPE COVERING /.\ 
INSULATION * 












e saves power 
e lasts a lifetime 
e fits any form 


Leading refrigeration engineers find that wasteful 
heat flow is stopped quickly and easily by covering 
pipes and ducts with Ozite all-hair insulating felt. 
They find that easily-installed Ozite steps up refriger- 
ating capacity of their equipment and reduces power 
consumption. 










NO SHAPE IS TOO COMPLEX 


AMERICAN HAIR & FELT COMPANY 


MERCHANDISE MART ¢ CHICAGO 54, ILLINOIS 
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Van body mounted on Dodge D500 chassis with Custom cab. 


How Dodge saves you money 
by matching your truck to your needs 


Dodge medium- and heavy-duty trucks have 
always been built from a wide range of “‘Job-Rated”’ 
components to match a truck exactly to your job. 
This means that you aren’t forced to pay for 
capacity you don’t need, and you don’t get under- 
sized units that shorten your truck’s life. Just look 
at the range of components today’s line of Power 
Giants offers: 


In power, there are Sixes from 125 to 141 hp., 
Power-Dome V-8’s from 204 to 234 hp. Exclusive 
Power-Dome V-8 design reduces harmful carbon 
deposits, greatly reducing the need for engine 
overhauls to maintain maximum power. 


In payload, numerous Dodge medium- and heavy- 
duty models offer G.V.W.’s from 11,000 to 46,000 
Ibs., G.C.W.’s from 30,000 to 65,000 Ibs. in gradual 





steps. A wide range of “‘Job-Rated” axles, trans- 
missions, tires, springs and other components makes 
possible gradual increases in capacity and assures 
you a dependable, economical truck because it fits 
your job exactly. 


In economy, Dodge provides the thriftiest and 
most efficient engine and transmission combinations. 
A range of eight engines and eight transmissions, 
including automatic Torqmatic, makes this possible. 
You save on gasoline, too, because Dodge engines 
operate efficiently on regular gasoline! 


Priced competitively throughout the line, in many 
models Dodge is priced lowest! No matter what 
Dodge Power Giant your job calls for, you'll be 
agreeably surprised at its thrifty price tag. See your 
Dodge dealer soon, and get his special 40th- 
Anniversary deal! 


pI®@) BD) G E. Power Giants 
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Every plant that refrigerates with brine, or that 
makes, stores or uses brine in cold, unheated places 
can benefit from knowing what happens to brine at 
freezing temperatures. Information on brine freezing char- 
acteristics is helpful in determining the best brine strength 
for particular temperatures . . . in designing facilities for 
most efficient use of brine at low temperatures . . . and in 
dealing with other problems of brine usage in the plant. 
As a quick reference on these matters, International Salt 


, How to Calculate Effects of 
Freezing Temperatures on Brine 


Company has prepared this data on brine behavior at 
low temperatures. 

3 ranges of brine concentration. For purposes of this 
explanation, three different brine-strength ranges must be 
considered: Range I brine, between 0° S. and 88.8° S.; 
Range II brine, between 88.3° S. and 99.6° S.; and Range 
III brine, between 99.6° S. and 100° S. Freezing temper- 
atures produce different effects on each range of brine 
strength. These effects are explained in the following graph. 






































RANGE I—less than 88.3° S. Brine at less 
than 88.3° S. has a lower freezing point 
than water. When this point is reached 
(‘‘a” on graph, for instance), pure water 
separates out as ice, leaving the liquid 
phase more concentrated with salt. If the 
temperature drops further, more ice will 
separate out, leaving the liquid with a still 
higher salt concentration. At -6° F., there 
is a mixture of pure ice and brine of 88.3° 
S. As more heat is removed, this mixture 
freezes into a solid mass of ice and 


23.31% salt and 76.69% water. 





“eutectic”’—the latter a composition of 


60°__ Z 60° 
; z 
sc 
‘ 
45° u T 
E . SALT AND BRINE 
30° 32.2° 
: TRANSITION POINT 
‘a SYSTEM DRAWN TO SCALE 
15° ib 
ICE AND BRINE ! DIHYDRATE AND BRINE 
ot E 
-6.0° 6.0° 
ICE AND EUTECTIC DIHYDRATE AND EUTECTIC 
t 
0% SALT 23.31% SALT 26.285% SALT 26.395% SALT 
0° SALOMETER 88.3°S. 99.6°S. 100°S. 


RANGE [I—88.3° S. to 99.6° S$. When a 
brine between 88.3° S. and 99.6° S. drops 
below 32° F., it stays liquid until a certain 
temperature is reached (‘‘b” on graph, for 
example). At this point, crystals of sodium 
chloride dihydrate begin to form. The 
dihydrate is composed of 51.863% salt, 
only «.137% water. As the temperature 
drops further, more dihydrate separates 
out... and the remaining brine See 
weakens until it becomes 88.3° S. 
-6° F. At this point, the mixture of en 
and dihydrate crystals freezes solid into 
eutectic and dihydrate. 





RANGE IIl—99.6° S. to 100° S. When brine 
is between 99.6° S. and 100° S., pure-salt 
crystals start to separate out at some 
temperature between 60° F. and 32.2° F. 

(‘‘c” on graph). This is because the cooler 
the brine, the less salt it can hold. When 
this emer of salt and brine drops below 
a2, , dihydrate forms, as it does in 
ees Ii brines. With dihydrate removing 
more salt than water, the weakened brine 
can then dissolve the pure salt. This goes 
on until -6° F., when once again the 
mixture freezes into a solid mass of 
dihydrate and eutectic. 


PCE PN MIR Re Nm 


Spud Seny'y 


re ia ne ca a 























To sum up: at -6° F., salt brine of any 
composition whatever freezes solid. Between 
this temperature and 32°F., pure ice separates 
out of brine weaker than 88.3° S., and di- 
hydrate crystals form in brines stronger than 
88.3° S. In brines originally over 99.6° S., 
pure salt separates out at some temperature 
above 32.2° F., then is dissolved as dihydrate 
is formed in temperatures below 32.2° F. 


You can get expert engineering assistance 
on brine-freezing characteristics from Inter- 
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national Salt Company. Of course, you can 
also get information on any subject concern- 
ing the storage, handling or use of salt or 
brine from the same source. Just contact 
the nearest district office, or write direct to 
International Salt Co., Inc., Scranton 2, Pa. 


Service and research 
are the extras in 


SALES OFFICES: Atlanta, Ga.; Chicago, IIl.; 

New Orleans, La.; Baltimore, Md.; Boston, 
Mass.; Detroit, Mich.; St. Louis, Mo.; Newark, 
N. Is Buffalo, N. Y.; New York, pe ee 
Cincinnati, O.; Cleveland, O.; Philadelphia, 
Pa.; Pittsburgh, Pa.; Memphis, Tenn.; and 
Richmond, Va. 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT COMPANY. INC 
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still choose the 
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Saran Wrap! 








oe When extra protection is important, shoppers rely on this hallmark, 


One touch tells why! Naturally—because the “nice feel” of Saran 
Wrap* picks up sales at a touch! This satiny-soft, plastic film packs more 
sparkling eye appeal into products. And transparent Saran Wrap sells on sight! YOU CAN DEPEND ON 
It helps keep intact the flavor, color, weight you pack because it is moisture- 


proof. Saran Wrap gives complete protection! It means fresher foods to millions 
of homemakers. Let Dow packaging service help put “sell’’ into your product, 
long range savings, too! Write THE DOW CHEMICAL COMPANY, Midland, Mich., 
Plastics Sales Department 1725B-2. "Trademark 








THe KVP Company 


From pine...to pulp... 
to paper...to people... 
through KVP 


“Protecting America’s meat 

is our business. We manage 3,400,000 

acres of forest, and we select only the 

most suitable trees to make into 

protective papers. Some call us “Tree A 
Farmers’ —we grow more trees than co 
we use. So there will always be é 
KVP paper for the future.” 


Beef, Veal, Pork...whichever you process... 
KVP Packing House Papers Set The Standard! 


When it comes to Packing House Papers, you 
can count on*KVP! Paper is far cheaper 
than labor, and will be for years to come. 
Highly specialized KVP papers are the choice 
of smart packers. These papers save money, 
save time and save meat by protecting it 
all the way from plant to consumer. 


For Beef Processing we offer you: Peach and 
White Market Paper. 





For Pork Processing we offer: Oiled Loin 
Papers, D-O-K, Genuine Vegetable Parch- 
ment, Prosperity Waterproofed. 


For Veal Processing we offer: Crinkled Parch- 
ment, specially treated. 


There’s a KVP representative in your terri- 
tory. Write us and we'll send this meat-paper- 
expert to call on ‘you. 
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NOW - cx improved 
All Steel Gatricated 


TRACK 
SWITCH 


with Steel Hardened Runways—By Globe 
Made with dies so that every part is now 
uniform and interchangeable 







































The new and improved GLoBE All Steel 
Track Switch is completely interchangeable 
with the standard GLOBE Duncan type 
switch and it will replace any such switch 
by simply removing and replacing 4 bolts. 
It can also be furnished with pig-tails (or 
short pieces of welding ends of rail) that 
can be welded onto present or new tracking 
installations. These pig-tails are so made 
that they can be bolted or welded solid to 
the switch. 


Globe Equipment is now available through 
“NATIONWIDE” leasing program 


Among the many advantages of this all steel 
switch (as compared to the old style cast iron 
switch) are: 

1. 10 times stronger and sturdier for longer 
wear 

2. Easily installed in your present system 

3. Hardened steel rails 

4. Switches are available either painted or 
galvanized eh 

5. All parts of these switches are uniform and. 


thus completely interchangeable within 
themselves . 


For faster switching time, longer wear and 
trouble-free satisfaction, install the new GLOBE 
All Steel Fabricated Track Switches on your 
present tracking installation. Consult your 
GLOBE salesman or write: 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands ~ 
Representatives for South America: C. E. Halaby &-Co. Ltd., 116 East 66th St., New. York 1, N.Y., U.S.A. 
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INTERNATIONAL compact-design diesels 


cut costs from purchase 


price on! 


First cost is lower! Check the 
prices. An INTERNATIONAL compact- 
design model can save you hundreds 
of dollars over any comparable 
diesel truck in its hauling class. 


Greater operating economy! 
Cummins NH series diesel engines 
offer a range of 180, 195 or 220 hp. 
at 2100 rpm. with sustained maxi- 
mum usable torque. You get low- 
stress operation—more fuel mileage 
and engine life. Short 90 inches 


INTERNATIONAL model AC-225-D with Cum- 
mins NH-180 diesel engine. 116 inches BBC (with 
sleeper cab as shown) with four wheelbases from 
134 to 158 inches.GCW range—68,000 to 76,000 lbs. 





bumper-to-back-of-cab dimension al- 
lows longer trailers in 48 states. The 
payoff: 24 hour a day running econ- 
omy and extra payload profit. 


More engine miles! Users experi- 
ence an average of 300,000 to 400,000 
miles before major engine overhaul, 
rebuild to new engine quality for 
300,000 more. Important: 100,000 
mile or one-year engine warranty. 
INTERNATIONAL service on truck and 
engine at no premium. 


See your INTERNATIONAL Dealer for details. 


INTERNATIONAL TRUCKS cost least to own! * 
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International Harvester Company, Chicago 
Motor Trucks * Crawler Tractors 
Construction Equipment * McCormick® 
Farm Equipment and Farmall® Tractors 














This ham was cured 
without Pfizer Sodium 
lsoascorbate... 


Do you know how your hams look after 
a day in the retailer’s showcase? Will 
they become a little gray-tinged like 
this? Not so appetizing, is it? But color 
can break down in meat that’s still per- 
fectly fresh. The trouble is the housewife, 
who judges freshness by color, doesn’t 
appreciate this. Time and factors such 
as the fluorescent light in showcases 
cause color fading and graying. Protect 
your hams and other meat products 
against this sales handicap with Pfizer 
Sodium Isoascorbate. 


Which ham would you bring home? 


This ham was cured 
with Pfizer Sodium 
Isoascorbate... 


Every housewife wants to take home ham 
that has appetite-appealing color like 
you see here. Sodium isoascorbate in- 
sures this better cure color, and makes 
fresh looking color last much longer in 
the showcase, too. Improve your ham 
sales the easy, low cost way. Cure with 
Pfizer Sodium Isoascorbate. 


Turn page for directions on how to use 
Pfizer Sodium Isoascorbate in curing 
hams. Mail coupon for free sample. =m 


Actual comparison 
photos taken after a day 
in a showcase under fluorescent lighting. 





™. Pressure 
50 psi 


How to 
insure 

that your 
ham is 

the one that 
goes home 


<— Valve 


Stee! 
oe ans. > 


Stainiess 


F 
b 


» <— Injection Line 


Injection Needle ——» «<——-Valve 
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Whether you sell whole hams, half hams or ham steaks, you can insure 


that your products will be at their eye-appealing best when the housewife 


sees them in your retailer’s display case. Here’s how— 


To Protect Whole Hams... 


Pictured above is a new technique that shows promise of being 
an efficient, economical method for pump pickling ham with 
Pfizer Sodium Isoascorbate. 


This method* is designed to eliminate problems of sodium 
isoascorbate instability in the presence of sodium nitrite. 


As shown in the diagram above, separate solutions are pre- 
pared, one a stock 75° salinometer brine solution plus Pfizer 
Sodium Isoascorbate, and the other a 75° salinometer pickle 
composed of a standard cure containing salt, cane sugar and 
sodium nitrite. The mixtures are placed in separate stainless 
steel tanks joined at the top by a common pressure line and 


BUILD SALES! MAIL THIS ACTION COUPON TODAY! 


| want to see what Pfizer Sodium lsoascorbate can do for my hams. 
Please send me work sample of Sedium Iseascorbate and include your 
Technical Bulletin 94—Pfizer Products for the Meat Industry, plus a 
convenient wall chart for preparing isoascorbic solutions. 

















- 
I 
I 
| 
| 
| 
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l 
I 
I 
| 
| 
I 
I 
l 
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through outlets on the bottom to a common injection line. 
The solutions are injected simultaneously at 50 PSI pressure 
using the artery pump technique. 


To Protect Pre-Sliced Ham... 


Pre-sliced hams can receive excellent color protection by the 
simple expedient of surface spraying with a solution of Pfizer 
Sodium Isoascorbate. The recommended technique is to pre- 
pare a 5 to 10 percent solution of Pfizer Sodium Isoascorbate 
(equivalent to about 6 to 12 ounces per gallon of final solu- 
tion). The solution should be prepared fresh daily and stored 
in glass, enamel, aluminum, plastic or stainless steel contain- 
ers. There are many commercial spray installations available 
for this type treatment. 


Remember, flavor is not enough in your products. They 
must also have eye-appeal for the housewife. 
*described in Food Technology, 10,500 (1956) 


CHAS. PFIZER & CO., INC. 
- Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Chicago, Ill.; 
San Francisco, Calif.; Vernon, Calif. 
Atlanta, Ga.; Dallas, Texas 
Quality ingredients for the food 
industry for over a century 
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',.. and My Shadow’ 


Several times during recent months we 
‘have recalled those boyhood occasions when 
‘we worked the Indian sign by asserting 
‘internally: “We just aren’t going to have 
chocolate cake with fudge frosting at the 
social tonight,” or, “I won't go down by the 
creek today, but if I do, I won’t go near 
‘the edge, but if I should, I won't fall in 
and have to go swimming.” 

This kind of a “don’t breathe, and don’t 
‘say it, and it may happen” philosophy has 
‘been revived for us by several competent 
economic analysts who profess to see a more 
hopeful future for those who hold equities 
in meat packing companies. 

After careful review and analysis of all 
the disturbing elements in the meat industry 
‘economic picture—the multiplicity of plants 
with excess capacity, the squeeze-vulnerable 
low margins, the relative inelasticity of labor 
_costs and overhead expense and the existence 
of misplaced facilities—these experts believe 
that the industry’s drive to modernize its 
operations and marketing system will succeed 
in bringing about an improvement in its sit- 
uation, 

They believe that packers may—if they 
can throw off their handicap of low earn- 
ings—find it possible to spurt away from that 
old tagalong, obsolescence. 

These are optimistic predictions, and 
pleasant to hear, and we can only hope that 
they come true. 


News and Views 





The House Agreed to Senate amendments to the Poage hu- 


mane slaughter bill (HR-8308) this week, sending the measure 
to the White House. As finally approved, the bill would pro- 
hibit federal agencies, after June 30, 1960, from procuring any 
livestock products from any slaughterer or processor which 


_Slaughters or handles livestock by any methods other than those 


designated as humane by the bill or the Secretary of Agriculture, 
Methods declared by the bill to be humane are where “all ani- 
mals are rendered insensible to pain by a single blow or gunshot 
or an electrical, chemical or other means that is rapid and 
effective before being shackled, hoisted, thrown, cast, or cut” 
and “slaughtering in accordance with the ritual requirements 
of the Jewish faith or any other religious faith that prescribes a 
method of slaughter whereby the animal suffers loss of con- 
sciousness by anemia of the brain caused by the simultaneous 
and instantaneous severance of the carotid arteries with a 
sharp instrument.” 

In other action of industry significance, the House passed 
and sent to the Senate the Cooley bill (HR-9020), to retain 
exclusive jurisdiction over most packer trade practices in the 
U. S. Department of Agriculture. The Senate has passed the 
O’Mahoney-Watkins bill (S-1356), which would give to the 
USDA and the Federal Trade Commission concurrent jurisdic- 


_ tion over the wholesaling of meat and meat products for a 


three-year trial period. Both bills would plug a loophole in the 
present law through which some retail food chains have at- 
tempted to avoid FTC regulation. A motion in the House to 
substitute the language of HR-9020 for that of S-1356, which 
would have allowed the different versions to go to a conference 
committee of the two bodies of Congress, was blocked by an 
objection. This leaves it to the Senate to take up the House 
bill, substitute the language of S-1356 and call for a conference. 

The House also passed and sent to the Senate the bill (HR- 
13254) to require adequate pretesting of food additives. Sub- 
stances already approved under the Meat Inspection Act are 
specifically exempt from the bill. The legislation would cover 
substances intended for use in producing, manufacturing, pack- 
ing, processing, preparing, treating, packaging, transporting or 
holding food. 


A New Ruling by the Food and Drug Administration requires 


food processors using d-iso forms of ascorbic acid to label their 
products as containing erythorbic acid. However, the Meat In- 
spection Division has not issued any specific ruling in regard 
to its own labeling regulations and probably will not do so until 
the FDA has reaffirmed its action and the MID has had an 
opportunity to study the whole matter. The FDA ruling, pub- 
lished in the Federal Register of August 2, said the designation 
d-isoascorbic acid “is capable of misleading purchasers of food 
in which it is used as an ingredient because of the similarity 
of such designation to the chemical name and the common 
name of vitamin C, which is ascorbic acid. Ascorbic acid (vita- 
min C) is capable of preventing the deficiency disease scurvy, 
but d-isoascorbic acid is ineffective for this purpose.” 


Demands By the United Packinghouse Workers of America for 


a master agreement covering all plants of at least one major 
Canadian packer may result in a nationwide strike against one 
of the companies, a union official warned. Norman Riches of 
Calgary, Alta., UPWA western director, said that Canada 
Packers, Ltd., Swift-Canadian Co., Ltd., and Burns and Co., 
Ltd., are insisting on separate conciliation for each of their 
plants. The UPWA will strike if no agreement can be reached 
by a union-set deadline of September 1, he said. 











AMI Convention Session Will Focus on 
Changing Demand and Retail Patterns 


fronting the meat industry today. 

It’s something more involved 
than packer sales, meat retailing, and 
consumer demand, and the American 
Meat Institute is unveiling a triple- 
threat offense to guide its members 
and industry guests through the in- 
tricacies of recent changes in market- 
ing methods and sales techniques at 
its 53rd annual meeting at the Pal- 
mer House, Chicago. 

So far as meat meals are concerned, 
have three squares capitulated to ten 
nibbles? What 
really is good in 
a good buy? Or 
is it good-bye to 
a good buy? This 
week the AMI 
big wheels who 
are responsible 
for the speakers’ 
lineup announced 
the following will 
tread the rostrum 
at the Monday 
morning, September 29, session: Sam- 
uel Barton, president of Consumers’ 
Research Corp. of America; A. C. 
Nielsen, jr., head of the nationally 
popular research organization bearing 
his name, and John J. Kielty, an out- 
standing trainer of sales managers 
and executives. 

The three principal sources for the 
speakers’ conclusions, which will be 
made public in detail for the first 
time in the Palmer House’s grand 


Preeniing ts of change are con- 





S. BARTON 





J. KIELTY 


A. NIELSEN 


ballroom, will be: the Consumer Re- 
search Corp. of America’s recent sur- 
vey of America’s eating habits; the 
Nielsen company’s new, detailed re- 
survey of the areas covered by the 
famous Survey of Distribution taken 
five years ago by the U. S. Depart- 
ment of Commerce, and Kielty’s 1958 
checks on sausage and packer sales 
problems and retailer methods. 
“Start studying the patterns of 
change in meat selling, retailer pat- 
terns and consumer needs in 1958 
and you find that Meredith Wilson 
spelled out the problem for us in The 
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Music Man,” boomed Homer R. Davi- 
son, the Institute’s president. 

“You can talk! You can bicker! You 
can talk, talk, talk! but its different 








AMIF Open House 





PAPER chromatography is utilized by 
O. F. Batzer at AMIF to identify irradi- 
ated meat compounds and derivatives. 


How the meat industry’s only 
independent research laboratory 
—the American Meat Institute 
Foundation—is striving to keep 
meat processing abreast of the 
atomic age will be shown to 
visitors who attend an open house 
at AMIF headquarters on the 
University of Chicago campus on 
September 25, the day preced- 
ing the annual meeting of the 
American Meat Institute. Pack- 
ers and meat processors are in- 
vited to attend either the morn- 
ing session, 9:30 a.m. to 12 noon, 
or afternoon, 1:30 to 4 p.m. 

The Foundation staff has 
planned demonstrations of scien- 
tific research, among which will 
be flavor research and bacterio- 
logical studies. Visitors will have 
an opportunity to see the en- 
tire facilities of the Foundation, 
as well as visit with its staff. 

Transportation will be _pro- 
vided from the State street en- 
trance of the Palmer House, leav- 
ing for the Foundation at 9:30 
a.m. and 1:30 p.m. Visitors may 
expect to be returned to the 
hotel by 12:30 p.m. after the 
morning session and 4:30 p.m. 

Conventioneers who plan to at- . 
tend one of the open houses ° 
should notify the AMIF, 939 
East 57th st., Chicago 37, im- 
mediately. 














than it was. You've gotta know the 
terriory. Right now and next year and 
the year after. Our long-day’s-journey- 
to-the-bite isn’t what it was five years 
ago. The facts painstakingly devel- 
oped by Messrs. Barton, Nielsen and 
Kielty during research and field trips 
in preparation for the September 29 
meeting promise to make this the 
most meaningful sales seminar we 
have conducted in many years.” 

“Consider, for example, some of the 
meaningful facts that Barton’s re- 
search teams developed,” said George 
M. Lewis, AMI’s vice president. “In 
1958, the average American family 
eats best right after pay day. Is our 
industry’s selling geared to this? 
We're all eating a lot more snacks 
and aren’t so dependent on those 
three-squares-a-day. What influence 
should this have on meat’s salesman- 
ship? Since American adults, plunked 
before the TV, now consume nearly 
half of the day’s snacks after 7 p.m., 
shall we devise new sales methods .. . 
a program that could, perhaps, be 
called bite-time-stories?” 

When do Americans eat what? And 
why? These new meat facts, gathered 
from CRCA’s famous national survey, 
will be of inestimable value to the 
industry’s salesmen in ascertaining the 
pattern of change for their techniques. 

Similarly, the Nielsen re-check on 
distribution habits and the new facts 
this will reveal about retailer needs 
in 1958, will build skillfully with 
Kielty’s findings toward the modern 
sales methods packers need. 

Following the Barton, Nielsen, 
Kielty discussions, a panel of promi- 
nent sales executives will summarize 
the more meaningful findings and 
point up the challenges of “What we 
can do about it.” 

Robert F. Gray, Hormel president, 
will preside at AMI’s sales merchan- 
dising session. 


Michigan Nods Sept. 15 
To Ascorbates in Sausage 


Sodium ascorbate and ascorbic acid 
may be used in processing Grade 1 
sausage products for sale in Michigan 
on and after September 15, Merck 
& Co., Ine., Rahway, N. J., has point- 
ed out. 

House Bill No. 238 was passed 
= the 1958 session of the Mich- 
igan legislature and became Public 
Act 119 of 1958. This amendment 
also permits the addition of ascorbic 
acid or sodium ascorbate to liver 
sausage and meat loaf, uses that were 
not permitted when the law last was 
amended in 1957. The use of these 
ingredients, however, still is pro- 


hibited in hamburger and chili. 
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Burns Reclaims 
Spent Heat to 
Condition The 
Fresh Air For 
Prince Albert 


Packinghouse 


Tie plant of Burns & Co. Lim- 
ited at Prince Albert, Saskatche- 
wan, is the first packinghouse 
to use a heat exchange technique to 
condition the building air during the 
winter months with spent warmth 
reclaimed from the departments 
where heat is freed or produced. 

There are several advantages to 
the system, reports W. A. Smith, gen- 
eral mechanical superintendent, who 
supervised the engineering studies re- 
quired to design and install the sys- 
tem. First, it eliminates the need for 
windows; the Prince Albert plant is 
completely air-conditioned through- 
out the year. Simple air movement 
provides comfort in the summer. 

(Average minimum temperature at 
Prince Albert for January is —11° 
F., while the average maximum is 
9°. At Chicago the average minimum 
for January is 17° while the average 
maximum is 33°. For July the av- 
erage minimum at Prince Albert is 
53° and the maximum is 74°. Chi- 
cago in July has an average minimum 
temperature of 64° and an average 
maximum of 85°.) 

Under thé severe winter conditions 
experienced at Prince Albert, where 
—40° F. temperatures are not un- 
common, steel or wooden frame win- 
dows require periodic replacement 
and constant maintenance. Elimina- 
tion of windows saved $15,000 on 
original plant construction and, al- 
though the air conditioning system 
cost $85,000, president R. S. Munn 
believes that this expenditure will 
be recaptured during the estimated 
life of the building in terms of win- 
dow cost: alone. : 

RUSTING CUT: The introduction 
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SCHEMATIC diagram of the heat reclamation, air conditioning and distribution system. 


of warmed fresh air into various de- 
partments will greatly simplify the 
corrosion problem. Air in many de- 
partments of a packinghouse is sat- 
urated with moisture which, added to 
grease and brine carryover, destroys 
metal. Packinghouse equipment and 
structural steel building members 
need constant attention to protect 
them against rust. At the Prince Al- 
bert plant the outside air (generally 
of low temperature) which is intro- 
duced in the heating cycle, literally 





acts as a sponge when it is distrib- 
uted throughout the packinghouse. 

The basic problem of the Burns 
(and some other Canadian plants) in 
conditioning air is to warm rather 
than to cool it, and, consequently, 
moisture must often be introduced 
in specific areas. Of course, the car- 
cass coolers are not included in the 
P. A. plant plan, and in product 
coolers additional moisture is intro- 
duced under control to obtain the 
desired relative humidity. It is pointed 





FRONT VIEW of the heating chamber showing the piping which supplies this unit with heat 
and the controls that are employed to monitor the flow of the heat-carrying brine. 
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out, however, that by holding the 
relative humidity in the plant gen- 
erally at a desirable level, the mold 
problem has been virtually elimi- 
nated in the Prince Albert plant. 

Deterioration of building walls has 
been a serious problem for Canadian 
packing plants since warmth and 
moisture move outward during the 
cold winter months. While this prob- 
lem has been effectively solved by 
installation of “weeping walls” (see 
page 15 of THe NATIONAL PROvI- 
SIONER Of July 12), reduction of hu- 
midity also has been helpful. 

Burns officials believe that one big 
but intangible advantage gained 
through air conditioning lies in the 
increased comfort and efficiency of 
the employes. 

COMPLEX: The meat plant, su- 
perintendent Smith points out, pre- 
sents a complex problem in air con- 
ditioning. A packinghouse is com- 
posed of departments with high temp- 
eratures and relative humidities, such 
as slaughtering (scalding-dehairing), 
sausage processing, cooking, etc., lo- 
cated adjacent to cutting, boning and 
packaging rooms, medium and low 
temperature coolers and other re- 
frigerated areas. Cleanup introduces 
more heat and moisture in some of 
the plant departments. 

In designing the air conditioning 
system for the Prince Albert unit, 
the Burns’ staff drew upon the firm’s 
experience with a plant at Edmon- 
ton, Alberta. There the “weeping 
wall” type of construction had been 
proved, but it had also been dis- 
covered that it compounded the 
problem of internal humidity. The 
effective vapor seal used in wall con- 
struction reduced the air intake into 
the building with a corresponding 
reduction in the efficiency of the 
exhaust system. Higher humidities 
were encountered, and these created 
unsatisfactory working conditions and 
intensified the corrosion problem. 

In preliminary engineering studies 
it was discovered that a major prob- 
lem at Prince Albert would be to 
supp the air requirements of the 
inedible rendering department. Be- 
cause of federal inspection regula- 
tions, this air could not be recircu- 
lated and all of the air supplied to 
the department had to be fresh. 

Including the fresh air for the 
rendering department, the total air 
requirement for the four-story plant 
was found to be 37,000 cfm. Most 
of this air would have to be heated 
during the winter months from an 
extreme of —40° F. to 60°. The 
cool summer is of short duration at 
Prince Albert and it was decided 
that two fans with 37,000 cfm. rat- 
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W. A. SMITH, general mechanical superin- 
tendent, who supervised the design and con- 
struction of the winter air conditioning sys- 
tem based on spent heat recovery. 


ing, powered by two 25-hp. motors, 
would provide enough fresh air for 
comfortable work and would also 
serve as standby equipment for win- 
ter operations. 

In developing engineering data to 
attack the objectives of eliminating 
unwanted heat in certain plant areas 
and using the heat to warm incoming 
fresh air, the staff experimented with 
a heat pump. Two unit heaters were 
installed in the windows of the ma- 
chine shop and coupled with a cir- 
culating pump. One fan pulled in 
fresh air and the other exhausted 
it. Although crude, the experiment 
did establish the fact that ambient 
air at —20° F. could be warmed to 
0° F. by using the heat in the ex- 
haust air. 

HOW SYSTEM WORKS: The air 
conditioning system is essentially a 
heat exchange device. Warm air be- 
ing exhausted from the packinghouse 
is pulled past coils in which the 
liquid refrigerant absorbs heat from 
the air. The warmed liquid is then 
pumped to coils at the air intake 


where heat is transferred to the cold 
incoming air. Thus, in the Burns 
plant, much of the heat freed within 
the plant in processing and cleanup 
is used to warm the incoming air. 

The engineering department had 
only one known factor to guide its 
design work—the quantity of air to 
be heated. Consequently, the rest 
of the data were gathered on a trial 
and error basis until the conditions 
were determined at which the heat 
released by the exhaust air would 
balance the heat pickup by the sup- 
ply air at the lower mean tempera- 
ture for the winter months. The 
necessary square feet of heating sur- 
face could be calculated from these 
facts, explains Smith. 

A chart, such as is shown in Fig- 
ure 2, was plotted to determine the 
heat load. Experience at other Burns’ 
plants showed that exhaust air temp- 
erature ranged from 85° F. to 90° 
F., with relative humidity ranging 
from 80 to 90 per cent. However, 
with an outside air supply at —44° 
F., it was estimated that exhaust from 
the Prince Albert plant would be 
slightly lower in temperature and 
much lower in moisture content than 


the figures cited above. It was fur- | 


ther assumed that the air leaving 
the heat pickup coil would be at 100 
per cent relative humidity, while 
—40° air entering the heating coil 
from outside would contain no mois- 
ture (actually, 0.5 grains of water 
per pound of dry air). 

Employing these assumptions, 
Figure 2 shows how much heat would 
be extracted from the exhaust air in 
Btu. per pound, under different con- 
ditions, and how much heat would 
have to be added to the fresh air. It 
also indicates the range of leaving 
air temperatures at any given bal- 





VIEW of Prince Albert plant, showing windowless construction. Windows shown are those of 
the livestock driveways leading into the plant. The large duct on top of the building is the 
exhaust vent; the smaller stacks are for the separate venting of the smokehouses. 
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FIGURE 2 A ity of 60 per cent, and if the temp- __ the closed circuit heat exchange med- 


erature of the air leaving the cool- 

ing coil is 52.5°,, about 16 Btu. is 

extracted per pound of exhaust air. 
Calcium chloride brine is used for 


anced rate of heat exchange. For ex- 
ample, if the temperature of the ex- 
haust air is 85°, with relative humid- 


ium because the incoming air may be 
[Continued on page 31] 


FIGURE 3 





DESIGN DIAGRAM FOR q q 
HEATING AND COOLING COILS. 
WITH EXHAUST AIR AT 85°F. AND 60% R.H. ENTERING 
THE COILS, READ THE LEAVING AIR TEMP. 52.5°F. 
ALONG THE LINE OF EQUAL HEAT EXTRACTION, 
READ THE TEMP. OF AIR LEAVING THE HEATING- 
COIL AT 48.3°F. AND THE BRINE 
TEMP. AT 40.6° AND 64.2°F. 
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HILE Texans, in general, 
W ie to talk about “wide- 

open spaces,” up-to-date 
Texas packers are more likely to 
be found discussing ways to 
achieve greater production by 
making available facilities in their 
meat packing plants more effi- 
cient and compact. 

Officials of Ed. Auge Packing 
Co., San Antonio, Tex., are 
pleased to note that they now 
are making maximum use of 
their 200x100-ft. plant. “We 
have taken a rather small amount of 
space and made it more productive,” 
John T. Keene, vice president and 
general manager, told the NP. “We 
have been able to add a few opera- 
tions that we did not have before we 
began combining our facilities.” 

The brick tile building on S. Brazos 
st. in the state’s third largest city has 
a partial basement, which houses hog 
cutting operations and a curing cel- 
lar. The main floor level contains of- 


fices, shipping room, loading dock, 
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beef cooler, killing floor, chill cool- 
ers, inedible rendering department 
and engine rooms. The inedible ren- 
dering department currently is being 
modernized; new equipment includes 
Dupps cookers, an Allbright-Nell hy- 
draulic crackling press and a Williams 
hammer mill. 

Latest equipment also is used in 
the packaging department, which has 
been conveyorized for orderly pack- 


OFFICIAL DEMON- 
STRATOR for company's 
"Southern Brand" prod- 
ucts is Mrs. Stella Maw- 
uer, shown with com- 
pany-designed portable 
demonstration unit in 
store. Compact unit has 
built-in refrigeration 
and cooking facilities. 
Mrs. Mawuer answers 
questions asked by 
housewives, gives out 
samples and makes sales 
on the spot. Unit gets 
year-around use in dis- 
tribution area of the 
San Antonio concern. 


Compact Plant 


PLANT PARKING and loading areas are shown upper 
left. Above, John Keene (left), vice president, and 
Leo Etter, sales manager, check "Yellow Sheet." Joe 
Garza, shipping room foreman (right), examines product. 


‘Wide Open Spaces' Here .. . 


Texas Packer Gets 
Greater Output in 


aging sequence. The equipment in- 
cludes Ty-Linkers, Ty-Peelers, U. S. 
slicing machines and a Howard vac- 
uum sealer. 

Luncheon meat is vacuum packed 
in Cryovac pouches, which are in- 
serted in cartons supplied by Mara- 
thon. The 6-0z. packages are packed 
in 6-lb. containers for shipping. Every 
package is open-dated so the age of 
the product can be determined at a 
glance. The company has very few 
pickups and returns, according to 
vice president Keene. 

Two qualities of frankfurters and 
bologna are made to give customers 
a choice of price in these popular 
products, Top quality is emphasized 
in all other items, such as salami, pork 
sausage and a variety of loaves, in- 
cluding pickle and pimento, barbecue, 
olive and pimento and New England 
pork loaf. ° 

The “Southern Brand” products are 
distributed within a 150-mile radius 
of San Antonio by a fleet of 17 GMC 
trucks. The company has the trucks 
serviced under a contract arrange- 
ment, rather than maintaining its own 
garage, and this has worked out very 
successfully, according to Keene. 

The San Antonio concern was es- 
tablished in 1930 by Ed Auge, who 
previously had operated a_peddler 
meat truck, Although the founder still 
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The U bar hog dehairer is a 1916 “BOSS” invention. 
Present models incorporate all of the advantages which 
have been devised through the intervening years by 
the “BOSS” staff of hog dehairing specialists. 

U bars are wide, long, and heavy. Overlapping side 
flights attached to conveyor plates prevent side fric- 
tion and insure quick, positive delivery of hogs from 
tub into machine. 

Frame and panels are of cast iron. Panels are heavily 
ribbed on outside to prevent warping, but smooth in- 
side providing no ledges for attraction of corrosive 
scurf and moisture. 

Motor mounted on top of dehairer drives machine thru 
roller chain to drive shafts. The drive to hair conveyor 
shaft is thru roller chain and bevel gears, and oper- 
ates independently. 

The lower shaft with ten point scraper stars runs at 
55 RPM; the upper shaft with six point scraper stars 
runs at 100 RPM. Both shafts turn in the same direction. 
Spray pipes for spraying hogs with hot water are pro- 
vided; a recirculating hot water box can be incorpo- 
rated if desired. 






Discharge end showing 
heavy U bars and 
spiral formation 
of belt scrapers. 
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All adjustment and maintenance parts easily accessible. 
Replacement parts from stock. 

Motors are Standard. 

Designed for low-cost operation. 

Plant layouts are available. 

Starting engineers may be provided. 


Jumbo U bar 

with 10 point Equipment for the entire plant. 
star on lower q 

shaft and 6 User list on request. 


point star on 
upper shaft. 


For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
} equipment, including plant layout, address 


THE Cineinnalt BUTCHERS SUPPLY COMPANY 
CINCINNAT! 16, OHIO 
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For proper cost control, efficient weighing is a prime re- 
quirement. Weight records directly affect costs, quality, 
inventory control and customer billing. You can avoid 
weighing errors and inadequate weight data by placing 
the right scales in the right places . . . all properly inte- 
grated in a plant-wide weighing system to supply basic 
accounting records on materials received, transferred 
and shipped. 


You can easily check up on the job your scales are 
now doing. Just ask for the exchusive Toledo Weight 
Fact Kit. A Toledoman will 
gladly explain how it will help 
you detect and correct weigh- 
ing inefficiencies in your plant. 
REQUEST YOUR WEIGHT 
FACT KIT NOW. Noobligation. 
Address Toledo Scale, 1413 
Telegraph Rd., Toledo 12, Ohio. 


TOLEDO SCAL 


DIVISION OF TOLEDO SCALE CORPORATION 
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serves as president, he turned active 
management of the company over to 
Keene, his son-in-law, in 1948. Leo 
Etter is sales manager. 

Management has found radio spot 
announcements, point-of-purchase ma- 
terial and a company-designed porta- 
ble demonstration unit to be the most 
effective advertising media for its 
products. The compact demonstration 
unit, which has built-in refrigeration 
and cooking facilities, stainless steel 
cabinets and neon lights, gets a work- 
out all through the year. The com- 
pany’s demonstrator is Mrs. Stella 
Mawuer, who answers questions asked 
by housewives, gives out samples and 
makes sales on the spot. Neatness, 
pol'teness and genuine service to deal- 
ers are emphasized in training the reg- 
ular sales force, and this also has cre- 
ated excellent goodwill for the firm, 
Keene said. 

Keene is active in civic affairs and 
is a director of the Texas Independent 
Meat Packers Association. 


AMI Will Send 8,000 Words 
on Sausage For Only 10c 


Sausage and its 65 varieties is one 
of the most popular subjects for which 
teachers, librarians, county agents and 
serious students request information 
from the American Meat Institute. 
Recently, the AMI’s department of 
advertising and public relations has 
issued a 24-page booklet which in- 
cludes everything on the subject 
which it has gathered over a period 
of years. The pages are rich in his- 
torical lore and the inexpensively- 
vroduced illustrations depict the in- 
formal living of the times. 

For instance, when the economy of 


the old Roman empire began to crack, "7 
Constantine the Great banned all ~ 


wild festivals, including sausage con- 
sumption. This ban riled the Romans 
and they started bootlegging the tasty 
tidbit, offering togas as premiums. 
“Sidelights on Sausage” describes 
many types of sausage; tells where 
they originated and by whom. It 
contains formulas for sausage-makers 
and recipes for homemakers. Its con- 
tents will appeal to the serious stu- 
dents of the meat industry, and yet 
it will evoke sallies from those who 
storm the first in, last out protein 
parties. The American public annual- 
ly forks out $380,000,000 for the 
pleasure of consuming six billion 
franks which, if linked together, 
would girdle every sausage kitchen in 
the world, with enough left over to 
smother the crabgrass on the lawns 
of the Federal Trade Commission at 
Washington. For 10c one will receive 
more than sidelights on sausage. 
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COLOR AND CURAFOS. An important part of 
ham’s appeal is bright appetizing color. Hams cured 
with Curafos develop a more stable cured color, 


and are plump and juicy. Yet Curafos hams cut dry. 


CA LG © IN] COMPANY 


DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 
raf HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA 
DIVISIONS: CALGON COMPANY. HALL LABORATORIES 
IN CANADA: HAGAN CORPORATION (CANADA) LIMITED, TORONTO 


Associate Members N.1.M.P.A. and A.M.|1. 
CURAFOS brand phosphates are fully licensed for use under U.S. Patent 2,513,094 


and Canadian Patent 471,769. They are specially processed for ease of solution 
at full permitted strength. See M.1.8. Bulletins 190, 190-1, 199. 
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“| find the PURCHASING 
GUIDE most valuable 
when | have to produce 


results quickly...” 


A. L. Roth 


Purchasing Agent, Krey Packing Co. 
St. Louis, Mo. 








AREY PACKING COMPANY 


$1 LOU'S wissoum, 
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“Even with 34 years experience as a Purchasing Agent in the 
° e : MWFON Stree: 

Meat Packing Industry, I find the Purchasing Guide a very ne Tuite 
Parchatin sgn Papin searTtence as 
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handy and useful aid. 
Year ine Aes, unreds of products 





“With the hundreds of products used each year in a Meat Pack- 
ing operation, it is impossible even for an experienced man 
to know all the sources. I find the Guide most valuable when I 
have to produce results quickly and do not have time to search 
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for information. It is helpful, too, to have information in a con- 
venient package, as it is difficult and expensive to keep a really oe er Pex; 
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up-to-date catalog file.” 






The Krey Packing Company, of St. Louis, now in its 76th year, 
is headed by John F. Krey II, grandson of the founder. Besides 
the main plant, a separate canning unit is located at Belleville, 
Ill. and a processing plant in San Francisco. Krey was among 
the first in the industry to have federal inspection and to affiliate 


with the American Meat Institute. 
SOCHOSOHSSOHSSHSSSHOSHSSSSOHSSOSEHSEOHSESCESESESES 


the only complete source of buying information 
for the meat industry! 
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Marks’ Beef Factory 
Builds Quality Into 


Cattle It Processes 


BUTTON-PUSHING feed lot foreman, Jack Fisher, shows how he mixes feeds by 
remote control according to scientific formula; fattening rations are distributed to 
pens by a narrow gauge railway. W. S. Marks (bottom photo) finds that running 
a big feed lot and meat plant calls for a great deal of correspondence and paper work. 
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IS youthful dream of finding a “gravy 

train” in the beef industry didnt 

materialize for W. S. Marks, but 
this doesn’t bother him. He’s too busy run- 
ning one of the largest beef packing plants 
in Northern California to worry about the 
fact that packer profits aren’t “easy pick- 
ings” and the consumer is the real boss of 
the business. 

The W. S. Marks meat packing concern 
at Woodland, Calif., about 20 miles north- 
west of Sacramento, also has an extensive 
cattle feeding operation. About 5,000 cattle 
now are on feed. The “spread” covers 
approximately 70 acres and turns out 150,- 
000 lbs. of dressed beef every day. 

It was back in 1938 when he was in 
the cattle business in Southern California, 
Marks recalls, that he sized up the men 
to whom he was selling his animals and 
decided “the real gravy is in the slaughter- 
house business.” He made his way north 
to Dixon and bought a packing plant that 
year. Marks missed connections with the 
gravy train on the way, however, since he 
didn’t stop losing money during the first 
year or so. 

“I figured then it was the retailers who 
were beating the pants off me,” Marks 
explains, “so I bought the meat department 
in an Oakland supermarket. I guess I 
lost $1,000 before I got out of there, and 
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money was worth a good deal more 
in those days.” 

In the meantime, business improved 
in the Dixon plant and Marks also 
bought the Woodland plant, which 
had been closed about three years. 
He operated both until 1946 when 
he sold the Dixon slaughterhouse 
and consolidated his operation at 
Woodland. The Woodland concern 
now employs between 150 and 200 
workers and slaughters 60,000 cattle 
a year. A 17-truck fleet delivers prod- 
uct mainly within a 100-mile radius 
of the plant, but occasional shipments 
are made to points as far distant as 
Los Angeles. 

Since the plant must slaughter 
about 250 cattle a day to keep the 
employes busy, finding enough live- 
stock is a big job, Marks points out. 
He devotes considerable time to live- 
stock procurement, often flying his 
own plane to various points in Cali- 
tornia, Nevada and Oregon to select 
the animals. Frequently, too, he must 
round them up himself. This means 
going into rangeland on horseback, 
finding his purchase and herding the 
cattle for shipment to Woodland. 

Marks also owns a boning plant 
in West Sacramento, which is oper- 
ated by his son, Jim, and Doug Bod- 
kin. Most of the boned meat goes to 
the armed forces. 

“There was a time,” Marks recalls, 
“when the government would buy 
whole carcasses and do the boning 
itself. But Uncle Sam is a kind of a 
housewife, too. Like the rest, he 
wants everything wrapped and pack- 
aged, ready to be cooked.” 

Although running a meat plant and 
feedlot is a lot of work, up-to-date 
machinery and equipment eases the 
task in the Marks operations. A push- 
button control panel, for example, 
enables the feedlot foreman to mix 
feed according to scientific formulas 
at the flick of a finger, as shown in 
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TEXAS cowpoke Frank Fisher is rounding up wild Mexican longhorns in the feed lot. Owner 
Marks says the critters will “be all right when quieted and fattened." 


the photo on the preceding page. and is a member of the board of the 
Marks is active in industry affairs American Meat Institute of Chicago. 


LIFT takes a heavy bite of baled hay to provide for the hungry W. S. MARKS flies Cessna 180 plane about California, Oregon 
cattle which are being finished on the Marks spread near Woodland. and Nevada, from his own air strip, on cattle buying trips. 
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Frozen stew meat... 





“Branded” in polyethylene —for extra sales! 


“Excellent for extremely low temperatures. Easy 
to handle. Strong. Good visibility, printability . . . 
makes our ‘Bar-S’ brand name stand out.” That’s the 
way the Serv-U-Meat Division of the Seattle Pack- 
ing Company describes sparkling film made of 
BaKELITE Brand Polyethylene. 

Polyethylene is an excellent moisture barrier. As 
aresult, shrinkage is reduced... meat keeps its color, 
flavor, and freshness. Soft and supple, polyethylene 


film stands up under low temperatures and rough 
handling... and it’s the lowest-cost transparent 
film on the market. 

Get all the facts. See your packaging supplier or 
write to Dept. TU-4UM, Bakelite Company, Division 
of Union Carbide Corporation, 30 East 42nd Street, 
New York 17, N. Y. In Canada: Bakelite Company, 
Division of Union Carbide Canada Limited, 
Toronto 7. 


Ci ite). 











It pays to package in film made of BAKELITE 
POLYETHYLENE 


The terms BAKELITE and Union CarsipDeE are registered trade-marks of UCC. 


CARBIDE 
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CUDAHY’S resteo SHEEP CASINGS 


Give your FRANKS that plump natural appearance 


Cudahy Sheep Casings are your surest way to keep Frankfurter 
production rolling smoothly. Cudahy saves only the best of natural 
casings ... tests each one for strength to minimize casing breakage... 
tests it again for uniformity to assure pleasing appearance for your 
product. “Franks” made with Cudahy Natural Casings make a hit 
with shoppers, too. They’re plump and juicy with all the rich, smoky 
flavor sealed in. 


79 different kinds of beef, pork and sheep casings are available from 
Cudahy. A Cudahy casing representative will be glad to help you 
select the casings best suited for your products. 


Roll up Sales and Clinch Profits with Cudahy Sheep Casings 
THE CUDAHY PACKING CO. 


OMAHA, NEBRASKA 
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Packers at Safety Congress to Hear How Accident 
Prevention Is Reflected in Profit Picture of Plant 


In the final cost of product moving 
through the plant is the cost of 


accident preven- 


tion or, at times 
unfortunately, the 
lack of any safety 
program. Just 
how a Safety pro- 
gram can affect a 
packer’s _ profit 
will be described 
by Paul Burch, 
assistant treasur- 
er of Stark, Wet- 
zel & Co., Inc., 
Indianapolis, during the meat pack- 
ers’ section meetings of the National 
Safety Congress on Monday and Tues- 
day, October 20-21, at the Congress 
Hotel, Chicago. 

Burch, who will participate in a 
Tuesday afternoon panel, will speak 
from practical experience. Stark, Wet- 
zel & Co., which is self-insured, made 
a cost analysis in 1957 and found that 
accidents were leaching hard-earned 
profits to the tune of $46,489.90 for 
the first 11 months of the year. 
The average out-of-pocket cost was 
$145.74 per accident. 

The Indianapolis firm had inaugu- 
rated a comprehensive safety pro- 
gram in mid-1957. As reported in its 
house organ, Cracklins, the Novem- 
ber, 1957, costs dropped as a result 
of the program to $1,423.60 from 
the 1956 cost of $4,075.99. The June, 
1958, issue of Cracklins is filled with 
news about Stark, Wetzel depart- 
ments that have broken safety rec- 
ords. Burch will tell the profit protec- 
tion potentials in a safety program 
based on a realistic appraisal of ac- 
cident cost. 

To be effective, a safety program 
must have top management support. 
Just how top management contributes 
to a safety program will be told by 
Oscar G. Mayer, jr., president of Os- 
car Mayer & Co., Madison, Wis. The 
speaker again will be talking from 
first-hand experience as Oscar Mayer 
plants have excellent safety records 
and have been contenders for and 
winners of top honors in both the 
National Safety Council and Ameri- 
can Meat Institute meat packers’ safe- 
ty contests over the years. 

Participating in the same panel, 
which will be under the chairman- 
ship of E. D. Peeler, jr., manager of 
employe services, General Shoe Co., 
Nashville, Tenn., will be Carl Conk- 
lin, safety director of Whitehall 
Leather Co., Whitehall, Mich., who 
will describe the proper techniques in 


PAUL BURCH 








handling chemicals. While the meat 
packing industry does not use the 
volume of chemicals that tanners do, 
it does use chemicals for such opera- 
tions as hog hair liquifying. The 
safety techniques are equally valid 
for both industries. 

Clare Broman, industrial relations 
manager, Eagle Ottawa Leather Co., 
Grand Haven, Mich., will be the final 
panelist during the Tuesday afternoon 
session. His topic is “Industrial Rela- 
tions in Safety.” Some of the questions 
he will attempt to answer in the light 
of his extensive experience are: “How 
can a good safety record be made to 
build solid community goodwill?” 
“How can pre-employment physicals 
be used to hold down accident fre- 


O. MAYER, JR. 


JACK RECK 


quencies?” and “What is to be done 
with the long-service employe who 
becomes a serious accident risk be- 
cause of physical deterioration?” 

An engineer with both packing- 
house and tanner experience who will 
address the section on Monday is 
Jack Reck, assistant manager, tanning 
division, International Shoe Co., St. 
Louis. Reck was employed by Hunter 
Packing Co., East St. Louis, Ill., as 
chief engineer for six years prior to 
the Korean War in which he served 
as a naval engineering officer, as he 
did in World War II. He now is re- 
sponsible for equipment design and 
layouts in international Shoe’s tan- 
neries. Like a packing plant, the av- 
erage tannery has a fair level of man- 
ual product handling and transport- 
ing, many pieces of separately-oper- 
ated machinery and wet floors. Just 
how safety can be engineered into 
the plant under these conditions will 
be described by speaker Reck. 


New Meat Loaf Dinner Bows 
Meat loaf is being added to the 
Swanson “TV” brand dinner line of 
Campbell Soup Co., Camden, N. J. 
The new frozen dinner includes beef 
meat loaf in tomato sauce, whipped 
potatoes with butter and peas. 
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NHA Announces Speakers 
For October Convention 


A seven-man “master panel” and 
three other speakers have been 
selected for the 
annual meeting 
of the National 
Hide Association, 
set for Monday 
and Tuesday, 
October 20-21, at 
the Edgewater 
Beach Hotel in 
Chicago. In ad- 
dition, the NHA 
plans to honor 
one of its found- 
ers and all its living charter members 
during the association’s annual ban- 
quet on Tuesday night. The banquet 
will be preceded by a cocktail party 
and reception. 

The “master panel” will summar- 
ize the discussions on hide improve- 
ment at the meat packing and rend- 
ering levels, which will have taken 
place at five NHA regional meetings 
prior to the national convention. The 
panel presentation will begin at 9:30 
a.m. on Tuesday. Participants will be: 
moderator, R. F. Prentis, head of the 
hide department of Darling & Co., 
Chicago; Julius G. Schnitzer of the 
shoe, leather and allied products di- 
vision, U. S. Department of Com- 
merce; Melville A. Drisko, director, 
Livestock and Meat Products Divi- 
sion, Foreign Agricultural Service, 
U. S. Department of Agriculture; 
Charles Englehart, who is in charge 
of the hide sales department of Sioux 
City Dressed Beef, Inc., Sioux City, 
Ia.; A. H. Levitan, president of Levi- 


R. PRENTIS 





M. DRISKO 


D. SCHACHTER 


tan & Co., San Francisco; Herman 
Herzog, Alfred Jacobshagen Co., Chi- 
cago, and Michael J. Parker, vice 
president of Dietrich Hide Corpora- 
tion of Chicago. 

More than 30 charter members of 
the association will be honored during 
the Tuesday night testimonial din- 
ner for Jack Weiller of Jack Weiller 
& Co., Chicago, one of the associa- 
tion’s two co-founders and a_ past 
president of the NHA. Banquet 
speaker will be Leslie M. Lyon of 
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M. Lyon & Co., the other founder 
and the association’s first president. 

Speakers following the Tuesday 
morning panel discussion will be D. J. 
Schachter, vice president of Hygrade 
Food Products Corp., Detroit, and 
E. W. Drew of the International Shoe 
Co. in St. Louis. 


NHA Southeastern Region 
To Meet September 19-20 


An invitation has been extended 
to all meat packers, renderers and 
hidemen in the Southeast to attend 
the regional meeting of the National 


Hide Association at the Bankhead 
Hotel, Birmingham, Ala., beginning 
with hospitality events on Friday 
night, September 19, and continuing 
through Saturday, September 20. 
Many who attend will be accompa- 
nied by their wives since the meet- 
ing will conclude with a Saturday 
evening cocktail party, reception and 
dinner-dance, the NHA said. 

This will be an important meet- 
ing for meat packers and renderers 
particularly, the NHA explained, 
since ways. and means of marketing 
their principal by-products, hides and 
skins, to better advantage will be 





Profitable: 
Animal bleeds better. Meat has bet- 
ter color, grades higher, keeps better. 
Economical: 
Compare costs of using the CASH-X 
with any other stunning method. 
Simple: 
It’s easy to learn to use the CASH-X. 
Operator doesn’t tire or become 
inaccurate. 
Humane: 
Animal is stunned instantly, without 
pain or fright. 
Safe: 
Captive bolt never leaves the barrel. 
No bullet to ricochet. No risk of 
animal reviving. 


y 
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EQUIPMENT CO. 
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CASH-X Stuur 










PROVEN BETTER! 


Used in over 30,000 plants. An unequalled record 
of world-wide acceptance. You'll find the CASH-X 
Stunner more humane, safer, more profitable, 
simpler and more economical. Captive bolt travels 
about 1¥2-in. beyond the end of the muzzle — 
only far enough to stun the animal instantly. 
There -is no change in the animal’s heartbeat, 
breathing, or blood pressure. Meat grades higher 
because animal bleeds better. No heavy hammer 
to swing; no operator fatigue; no animals 
infuriated by glancing blows. Write for more 
information on the CASH-X, the Stunner with 
world-wide acceptance. 


IN CANADA . .. Sales and Service by 
SIMMONDS PRODUCTS OF CANADA LIMITED 
637 PARKDALE AVENUE 
HAMILTON, ONTARIO 


2520 HOLMES STREET 
KANSAS CITY 8, MO. 
Victor 2-3788 
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discussed thoroughly. Employe incen- 
tives and supervision will be covered 
in the discussion. Other subjects on 
the agenda include improvement of 
quality, the new use of systemic 
chemicals in controlling grubs, NHA’s 
hide training classes and problems 
common to the southeast area. 

A six-man panel will conduct a 
round-table discussion on the theme 
of the regional meeting: “Hide Im- 
provement at the Meat Packing and 
Rendering Levels.” Jack Weiller of 
Jack Weiller & Co., who will be 
the official representative of the na- 
tional association at the meeting, will 
serve as moderator. Other panel mem- 
bers will be F. E. Bailey, Pioneer Pro- 
vision Co., Atlanta, Ga.; Jim Beavers, 
Beavers Packing Co., Newnan, Ga.; 
Alfred Jacobshagen, Alfred Jacobs- 
hagen Co., Jackson, Miss., and Chi- 
cago, Ill.; Gus B. Kaufman, G. Bernd 
Co., Macon, Ga., and A. B. Hilton, 
Hilton Rendering Co., Laurel, Miss. 

A continental breakfast at 8:30 
a.m. Saturday will be gfollowed by 
an address of welcome ‘by William 
Thomas, St. Louis Hide Co., Merid- 
ian, Miss., chairman of the NHA’s 
southeastern region. John K. Minnoch 
of Chicago, executive director of the 
NHA, also will speak briefly. Next 
will be the panel discussion, followed 
by a showing of films on hides and 
leather. The cocktail party and re- 
ception are scheduled for 6:30 p.m. 
and the dinner-dance for 7:30 p.m. 


U. S. Meat and Lard Get 
Boost at British Food Fair 


The meat and lard exhibit at the 
British Food Fair, which will form a 
part of the U. S. Department of Ag- 
riculture presentation at the bien- 
nial exposition, is being sponsored 
by the American Meat Institute and 
will be directed by Gaston Escoube’, 
head of the foreign affairs division of 
the Institute. The fair is being staged 
by the London Daily Express at 
Olympia from August 28 to Septem- 
ber 10. 

The USDA section at the exposition 
will have the general theme of 
“Country Fair.” Activities at the meat 
and lard exhibit will include demon- 
strations in which lard will be used 
in baking pies, cakes and cookies and 
for deep fat frying. Pigs will be 
modeled in lard by a British sculptor, 
and little pigs with bodies of carton 
lard will pass in review on the con- 
veyor belt of a mock shooting gallery. 

Doughnut Corporation of America 
will fry “holey” doughnuts in lard 
for British fairgoers, who are more 
familiar with the hole-less variety of 
the succulent fried cake. 
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HOW YOU CAN MAKE THEM SAY “HOT DOG!” 


When it’s barbecue time anywhere it’s time for the whole family to enjoy 
an old American favorite—hot dogs. And father, mother, and kids will all 
want more when your frankfurters are flavor-enhanced with Huron* MSG, 
the monosodium glutamate derived from wheat. MSG not only helps bring 
out the delicious flavor but also locks it in so your franks will always have 
that “just made’”’ taste. 

Most meat products, frosted foods, soups, and canned foods are more 
flavorful with MSG. With no flavor of its own, MSG bolsters the character- 
istic savor of each ingredient, making the whole a more tempting dish. For 
complete technical information on MSG and other Hercules products for 
the food industry, write: 


*Hercules Trademark 


VH58-4 








HURON* HURON MILLING DIVISION 


Virginia Cellulose Department HERCULES POWDER COMPANY Wilmington 99, Delaware 


INCORPORATED 


MANUFACTURERS OF AGE-IT® AND HVP®; WHEAT GLUTEN AND WHEAT STARCH 
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Mie 7ree Looker! 


ccm | DESCRIBE NEW ECONOMY AND ACCURACY IN 
WEIGHING OR BATCHING... ELECTRONICALLY 


Seven Fairbanks-Morse Volumes Even Show How 
You Can Make Present Equipment Electronic... 





Here’s must reading for this automation age! Full details on how electronic 
control and instrumentation speed weighing, accelerate materials flow, 
eliminate human error. What’s more, you’ll discover how easy 

it is to convert your present lever system to electronic operation. 
Find out how Fairbanks-Morse scales permit remote location 

of recording instruments for more efficient processing ...how 

they record and print weight data without any mental 
calculations... how they translate the weight figures 
into the language understood by automatic 
typewriters, automatic adders, 
or motorized tape punches. 


Find out from the BATCHETRON folder 
about an electronic control system 
for assembling varied quantities of 

ingredients...in proper sequence...at 
the push of a button. Or learn from the 
EPC folder how you can do the job 
completely automatically with punched 
cards. Write today for the folders you need. 
Address Fairbanks, Morse & Co., 

600 S. Michigan Ave., Chicago, Illinois. 


FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 
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SCALES « PUMPS « DIESEL LOCOMOTIVES AND ENGINES « ELECTRICAL MACHINERY « RAIL CARS » HOME WATER SERVICE EQUIPMENT « MAGNETOS 
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Spent Heat Conditions Air 
[Continued from page 17] 

as cold as —40° F. Brine velocity and 

temperature difference were chosen 

to give a good heat transfer rate. 

Similar tables were plotted for en- 
tering air values of —44° and 0° 
F., as shown in Figure 3. Figure 4 
shows typical calculations made to 
determine the number of rows of 
coils required in the heating and cool- 
ing banks. The actual high and low 
brine temperatures were assumed for 
the first trial, and the calculations 
were completed for the number of 
rows obtained. It was calculated that 
by using a six-row heating coil, and 
an eight-row cooling coil, the exhaust 
air entering the coil at 85° F. 
and 60 per cent relative humidity 
would leave the coil at 52.5° F. 
The figures showed that under these 
conditions a heat exchange rate of 
16.0 Btu. per lb. of dry air would 
be attained. Similar calculations were 
made with exhaust air values of 85° 
F. and 75 per cent humidity, and 85° 
F. and 40 per cent humidity, with 
entering air temperatures at —44° 
F. and 0° F. The calculations showed 
that fresh air entering at —44° F. 
would be heated to about 35° F., and 
air entering at 0° F. would be heated 
to 50° F. 

COILS: Similar balanced conditions 
can be obtained by using more or 
fewer rows of coils. For example, a 
12-row heating coil and a 10-row 
cooling coil would be satisfactory and 
would give greater heat exchange. 
However, with each coil having 84 
sq. ft. of area, the cost factor became 
important, and Burns selected the 
eight-row heating and six-row cool- 
ing coils to obtain maximum heat 
exchange per dollar of cost. 

In addition to the heat exchange 








KNOWN OR ASSUMED DATA FOR ALL CASES 


FOR SPECIFIC CASE 


TH = 36,500 x 4.5(') x 16 
T.D. of heat exchange liquid 23.7°F 


TRIAL AND ERROR CALCULATIONS 





(1) Pounds of air per hour per cfm. 


(3) Specific heat of calcium chloride brine. 
(4) Specific gravity of calcium chloride brine. 


FIGURE 4: TYPICAL METHOD OF CHECKING CURVES 
FOR 7 ROW COOLING COIL 
AND 6 ROW HEATING COIL 


Total air requirement........6e eee ee cece eeerenee 
Face Greg Of COM. ccccccccccccpccccccccccvccecs 
Heat exchange liquid. ..... 2.6.6. eee eeeeeeeeee 
Equivalent water velocity of heat exchange liquid... 
Heat transfer factor KH....... eee eee e cece e erence 

Kx for heating coil is constant due to S.H.F. of 1 and liquid velocity unchanged. 


Exhaust air condition........00eeeeeeeeeeeeeeeee 

Fresh clr CONGINONs 000 cccccccccdiccccconccesees ' 

aventeeetien 52.5°F 100% R.H....Figure 3 
8.3° F 


deqhienwsas 36,500 cfm.........By design 
cengesweas 83.4 sq. ft..........By selection 
sSeeweseneeme 265 gpm..........-Calculated 
waceecenees 2.85 f.p.s..........-Calevlated 
deteuwonete 154...00....0065+ Mfg. data 
cigeonter ae 85°F 60% R.H.......Assumed 
veuesenawee —20°F 80% R.H. .. . Assumed 


Exhaust air leaving cooling coil............eeeees 
Fresh air leaving heating coil... ....--seeeeeeeee 
Heat exchange.......c.cseeeecerererecsseesees 
Total Heat exchange (TH) .........-eseeeeeseees 


vate ceewicen te Re ote Figure 3 
cand deena 2,630000 BTU/HR 


a 
T.D. = 265 x 500(?) x 0.67(3) x 1.25(4) 


Ist Trial Heating Cooling 
Coil Coil 
Brine temp.........-+2+0++ 62.7 39.0 By guess or inspection 
(T-t) Large..........e0ee 59.0 22.3 Rows of heating coil = 
(T-#) Small. cccccccvcccces 14.4 13.5 tH 
WM ccisesiccusnssctad. me 17.6 A. 
GOGrcancccccvatevceses 6.44 7.2 F.A.x Ki x M.E.D. 
2nd Trial ; ; 
DAO fONGek kcisecscccsce, G02 3 Rows of cooling coil = 
(T-0) Large... ceccccccccs oe + TH. 
seen aad 362 25 FAXKCXMED. 
STE ii ae 5.7 9.3 (F.A. = face area of coil) 
ial KcRE 
+ heen 3 Where R = SH 
Brine temp.....+...-+++005 40.6 . =. 
(T-t) temp....ccescseceees 60.6 v4 TH 
(T-t) Small... 16.0 9 S.H. = cfm x 1.08 (85-52.3) 
ME Beiieccccscwcadebeows 33.6 9 E = Mfg. design factor. 
ROWSccccccccccccccecere 6.1 


(2) Thermal capacity of water in BTU/Hr/gpm. 


eee’ «0 tas Figure 3 


Sens. Ht. = 1,280,000 BTU/HR. 
R = 0.486 
E = 3.72 
Ke = 250 











system described, recovery of heat 
from other sources was investigated. 
It was found practical to install a 
desuperheater on the ammonia refrig- 
erator system, and the warmth recov- 
ered here is added to the incoming 
fresh air using water as the medium. 
A steam coil was designed to supply 
the balance of the heat required to 
raise the fresh air temperature up to 
60° F. under varying conditions. 

In the air heating chamber, which 
is located directly above the engine 
room, the heating coils are arranged 
in series. Air to be heated passes first 


HOG SCALDING area 
is comfortable and free 
of excessive humidity 
which formerly prevailed 
there. The atmosphere 
here was once hazy 
with steam. 
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through the coils of the main heat ex- 
changer and then through the ex- 
changer of the desuperheater cooling 
system. The air then goes past the 
steam coils before being distributed 
throughout the plant. 

Temperature controls shut off the 
heat exchange system when the air 
temperature reaches 60° F. and open 
up the by-pass dampers so that the 
air does not enter the heating coil 
sections. Controls on the steam coils 
admit steam when the air is still too 
low in temperature after it has passed 
through the heat exchange coils. If 
the heat exchange coils provide suffi- 
cient warmth the steam is not used. 

The firm investigated the use of 
filters to protect the cooling coil sur- 
faces from grease and dust, but this 
measure was rejected because of the 
high maintenance cost. It was decided 
that direct application of steam to the 
coils on a regular basis would keep 
them clean at low cost. The cooling 
coils are moved into a nearby free 
area at the end of the heating season 
and the exhaust air then goes directly 
to atmosphere. The fans and coils are 
overhauled during the off season. The 
intake fans have sufficient capacity 
so that they can be overhauled alter- 
nately. During the non-heating sea- 
son, baffles prevent the air from en- 
tering the coil section. An outside air 
filter prevents the introduction of 
foreign matter, such as paper. 

IMPROVEMENT: Since the sys- 
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tem has been in operation, conditions 
throughout the processing areas have 
greatly improved as to temperature 
and humidity, reports George Nies, 
Prince Albert plant manager. This 
was particularly noticeable on the 
killing floor, in the casing room, 
scalding and dehairing areas and in 
the inedible charging and cooking 
rooms. These have been troublesome 
locations for high temperatures and 
high humidities. The hog scalding 
tank area shows the highest improve- 
ment, Nies notes. 

The scalding tank is 5 ft. wide and 
60 ft. long and the water maintained 
at 142° F. The steam which was 
formerly present not only made it an 
uncomfortable working place, but 
permeated the balance of the floor. 
A careful arrangement of supply and 
exhaust air ducts over the tank, plus 
the enormous capacity of the supply 
air to pick up moisture, now makes 
this area comfortable and relatively 
dry, states Bill Hayes, plant engineer. 

The heat exchange system origi- 
nally picked up exhaust air from the 
smokehouses, but it was found that 
the creosote fouled the exhaust ducts 
and fans. This exhaust is now vented 
through a separate system. 

The 60° temperature for supply air 
for which the system was originally 


designed was found to be too high 
and was reduced to about 50° F. At 
this lower temperature there is prac- 
tically no need for supplementary 
steam heat, even under the most 
severe winter conditions. The warmth 
recaptured from the spent air virtual- 
ly heats the plant, and additional 
boiler capacity installed for comfort 
heating is now available for expan- 
sion of production. 

Smith was assisted in his work by 
R. T. Crawford of the engineering 
department of Burns & Co. Limited, 
Calgary; G. H. Galbraith, partner, 
Cummings & Galbraith, Calgary, 
who made the design calculations for 
the heat exchange coils; B. Freeman, 
Burns’ general superintendent, and 
Bill Hayes, plant engineer at Prince 
Albert. The latter contributed prac- 
tical suggestions in evaluating the 
proposed designs. 


Don’t Omit Statement of 
Net Weight Here—lllinois 


Although federal meat inspection 
regulations now permit the omission 
of net weight statements from la- 
beling for certain meat products, an- 
other state—Illinois—has warned that 
such products may be seized, and the 
vendor prosecuted, if they are offered 


for sale in that state. Utah recently 
issued a similar warning. 

The Illinois warning was contained 
in a letter to meat manufacturers, 
packers and dealers from Lowell D. 
Oranger, superintendent of the di- 
vision of foods, dairies and standards, 
Illinois department of agriculture at 
Springfield. 

The recent federal amendment, 
which was clarified in MID Memo- 
randum 253 (see NP of January 25, 
1958, p. 36), “does not preclude the 
need for a statement as to quantity of 
contents on all wrapped or packaged 
meat or meat products when sold or 
offered for sale in this state by the 
manufacturer, packer or dealer,” the 
letter says. 

“The Illinois food law (chapter 
56%, section 9) and the weights and 
measures act (chapter 147, section 7) 
require the following information on 
the label or container of each pack- 
aged food product: 1) True name of 
product; 2) True name and address 
of manufacturer, packer or dealer, 
and 3) True quantity of contents in 
terms of weight, measure or numeri- 
cal count. 

“The director of agriculture is em- 
powered by law to seize all foods, 
including meat and meat products, 
which are adulterated or misbranded, 





CATALOG OF 
BETTER EQUIPMENT 


for Meat Packers 
- Abattoirs * Locker Plants * 





SAVE TIME*SAVE MONEY 








Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


* Food Markets « Institutions 


Check These Items in the New Catalog ; cas 


@ Heavy Duty Packing House Equipment 
@ New Type Sausage Stuffer 
@ Cutlery That Requires No Sharpening 


@ All Purpose Silent Cutter That Cuts, Grinds and 
Mixes in One Operation 


@ And Many New Advanced Engineering Ideas 


New catalog 958W contains many “Big Star” exceptional 
values. Look for them in your copy. Free on request. 
THESCO 


vary THE C. SCHMIDT CO. 


n Street Cincinnati 14, Ohio 
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CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 
VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 
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and whoever offers for sale, exposes 
for sale or sells any food which is 
adulterated or misbranded may be 
prosecuted as provided by the sta- 
tute.” 

The federal regulations permit the 
omission of net weight statements 
from labeling for certain products 
that lose weight while they are being 
distributed from the processing es- 
tablishment, such as_ individually- 
wrapped hams, pork shoulder pic- 
nics, pork shoulder butts, loaves, 
tongues, chunk sausage and the like. 


No Waifs from Schneider, 
Every Hot Dog Gets a Bun 


Leftover hot dogs are no problem 
for consumers who buy wieners pro- 
duced and packaged by J. M. Schnei- 
der, Ltd., Kitchener, Ont., reports 
R. E. Wand of the Canadian firm’s 
sales department. Schneiders wieners 
and a conventional package of buns 
match piece for piece. 

Wand’s letter to the NP reads: 

“Each copy of your NATIONAL Pro- 
VISIONER is filled with new ideas and 
suggestions. These are most appreci- 
ated. In your July 26 issue under 
‘News and Views, the article en- 
titled ‘Electronic -Brains’ proved to 
be interesting. 

“For the past two years our com- 
pany has produced 10-0z. packages 
of skinless red hots, eight pieces per 
package. This allows Mrs. Housewife 
to buy a package of eight buns from 
her baker and a package of Schnei- 
ders red hots. By doing so, she has 
equal amounts of each. It is, there- 
fore, not necessary for her to pur- 
chase four packages of weiners and 
five packages of buns as suggested 
in the article. 

“Yours for better consumer pack- 
aging, (signed) R. E. Wand.” 

Milton J. Schloss, president and 
general manager of The E. Kahn’s 
Sons Co., Cincinnati, pointed up the 
problem mentioned in the article re- 
ferred to by Wand: “Wieners are 
packaged ten to the pound; buns 
come eight to the package. This 
doesn’t come out right on the back- 
yard grill.” 

One possible solution suggested by 
Schloss is that consumers who want 
to come out even could buy four 
packages of wieners and five pack- 
ages of buns and, thus, obtain a 
matching 40 of each. 


Grand National Oct. 31-Nov. 9 


The Grand National Livestock Ex- 
position has been scheduled for Oc- 
tober 31 through November 9 at the 
Cow Palace in San Francisco, it has 
been announced. 











better, faster 
by machine 


For leading poultry processor:* Bunn automatic tyin 
beats hand-tying 10 to 1...cuts direct labor costs 50 


In the days of hand-tying, even two 
workers had trouble keeping pace 
with the job you see above. Today, 
using a modern Bunn Meat Tying 
Machine, one man does it .. . with 
ease. 

Yes, and this 50% savings in labor 
is just part of the story. Besides a 
decided improvement in the finished- 
product appearance, the manager of 
this leading poultry plant estimates 
an additional 25% savings in the 
twine required per bird! 

Ties anything. Fully documented, 
these figures typify the savings you 
can make with Bunn automatic tying. 
Hams, slabs, rolled and boxed meats 


*Name on request. 





B. H. BUNN CO., 7605 Vincennes Ave., Dept. NP-83, Chicago 20, Ill. 
Export Department: 10406 South Western Ave., Chicago 43, Ill. 


of every size and shape—almost any- 
thing you now tie by hand can be tied, 
faster, neater and better on a low 
cost Bunn Tying Machine. 


Operation is simple, positive... 
and safe. All you do is position your 
meat, step on a trip and presto: You 
have a complete wrap and tie in sec- 
onds. Faster than hand-tying? About 
10 times. And remember: the Bunn 
machine adjusts automatically to 
handle any size or shape. 


Send today. Learn now how Bunn 
automatic twine-tying can speed pro-, 
duction and cut costs for you. Return 
the coupon below. 


PACKAGE 
TYING 
MACHINES 
Since 1907 





MAIL COUPON NOW FOR MORE FACTS 





GET THE 
WHOLE STORY 
Send today for 
this fact-packed 
booklet, which 
illustrates the 
many advantages Name 


B. H. BUNN CO., Dept. NP-88 
7605 Vincennes Ave., Chicago 20, Ill. 


( Please send me a copy of your free booklet. , 
[] Please have a Bunn Tying Engineer contact me. 





of Bunn Tying 


Machines. c 








r Lf 


Address 


Or let a Bunn 
Tying Engineer 
show you. 





No obligation. ‘ 
City 


Zone State 
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—e us what you needed 


...to solve your “lost production” problems. 
In our field surveys of packing plants, engi- 
neers, purchasing and production men told 
us they needed conveyor chains that would 
eliminate costly, frequent breakdowns... 
simplify maintenance and inventory. Our 
engineers studied your problems...made re- 
commendations...checked and field-tested 
their ideas. They made pilot installations in 
plants...carefully watched the results. 




































The result of extensive field research...on- 
the-spot study of packing plant conveyors, 
these new Rex Chabelco Steel Chains end 
the breakdown problem on table conveyors 
... give you three to four times longer serv- 
ice life than cast roller chains so commonly 
used. They’re designed to replace the chains 
you’re presently using...engineered specif- 
ically for packing plant operations. That’s 

not all! For overhead conveyors... packag- ! 
ing conveyors...all conveying operations, 
there’s a Rex Chain that will give you longer 
life, smoother operation, lower maintenance 
costs. Why not get the complete story. Call 
your nearby CHAIN Belt distributor or write 
CHAIN Belt Company, 4635 W. Greenfield 
Ave., Milwaukee 1, Wis. In Canada, write 
CHAIN Belt (Canada) Ltd., 1181 Sheppard 
Avenue, East, Toronto. 


COHAINRN! BELT | 
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BOOKS IN background are old friends to 
John E. Thompson (left), president of Reli- 
able Packing Co., Chicago, who recently 
received master's degree in food nutrition 
from Illinois Institute of Technology. Thomp- 
son is being congratulated on accomplish- 
ment by Felix Gehrmann, vice president of 
firm. The Reliable president will be among 
speakers at NIMPA Meat Science Institute 
next week at Rutgers University and also 
will address regional meeting of NIMPA 
Eastern division in Atlantic City, N. J. 





Purveyors' Meeting to Focus 
On ‘Changing Patterns,’ Too 


“Changing Patterns in Meat Pur- 
veying’ will be the theme of the 16th 
annual meeting of the National Asso- 
ciation of Hotel and Restaurant Meat 
Purveyors, scheduled for Monday 
through Thursday, October 27-30, at 
the Envoy, Hollywood Beach, Fia., 
Harry RvupDNICK, secretary-treasurer, 
announced. He said the theme was 
borrowed from the American Meat 
Institute, which will explore it for 
the meat industry in general at the 
September AMI convention. 

Among developments of recent 
years that will receive considerable 
attention at the purveyors’ convention 
are Cryovac packaging and the use 
of tenderizers. 


Jones Elected President of 
Hammond, Standish in Detroit 


J. Paut Jones, who has been serv- 
ing as vice president in charge of sales 
of Hammond, Standish & Co., Detroit, 
has been elected president of the 99- 
vear-old firm. He succeeds JosEPH 
Stros., who resigned. 

Strobl, principal stockholder of the 
company and president since 1950, 
will continue as a director and will 
devote most of his time to future plan- 
ning. His position will be as an advi- 
sor “on matters pertaining to company 





The Meat Trail... 


modernization and expansion, as well 
as merger possibilities,” a company 
statement said. 

Jones explained that some merger 
possibilities are being explored and 
the board hopes to have a proposal 
ready for presentation to stockholders 
at the annual meeting on September 
16. The new president said he looks 
forward “to relief from some of the 
company’s financial problems through 
outside aid.” 

Four new directors, including Jones, 
were elected by the board. The others 
are T. E. INGRAM, secretary-treasurer; 
Scorr Hacer and Arruur Locu. 
Hager and Loch will represent the 
interests of James GeRITy, JrR., of 
Adrian, Mich., who acquired a block 
of the company’s stock and was named 
to the board several months ago. 


NRA President to Address 
Meeting of Fifth Region 


Ricuarp B. MortiMEr, president 
of the National Renderers Associa- 
tion, will be the 
guest speaker at 
the annual meet- 
ing of the NRA’s 
fifth regional 
area, set for Sun- 
day and Mon- 
day, September 
7-8, at the Plan- 
kinton House, 
Milwaukee. Reg- 
istration, a cock- 
tail party and 
dinner are scheduled for Sunday and 
the business meeting for Monday. 

Mortimer’s presentation will include 
the showing of two films. One of the 
films, entitled “Soap and Children,” 
was produced in Japan as part of 
the advertising program sponsored 
by the NRA, the All-Japan Soap As- 
sociation and the U. S. Department 
of Agriculture. The other motion pic- 
ture will be of Mortimer’s own auto- 
mated plant in operation. Mortimer 
is executive vice president and gen- 
eral manager of Peterson Manufactur- 
ing Co., Inc., Los Angeles. 

Officers of the NRA’s fifth regional 
area are JosEPH BEUCHER of Nick 
Beucher & Sons Co., Chicago, presi- 
dent, and Ray W. ANDERSEN of Mil- 
waukee Tallow & Grease Co., Mil- 
waukee, secretary-treasurer. 


JOBS 


Tom Foster, a veteran of approxi- 
mately 20 years in the meat packing 
industry, has joined Ed. Auge Pack- 


R. MORTIMER 
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ing Co., San Antonio, Tex., as plant 
superintendent, Joun T. KEENE, vice 
president and general manager of the 
firm, announced. 


A. S. Jounson has been promot- 
ed to sanitary engineer of the Oscar 
Mayer & Co. 
plant in Madison, 
Wis., to succeed 
Joun ECKSTEIN, 
who recently re- 
signed. Johnson 
joined the sanita- 
tion department 
of the company 
in 1956 after six 
years as an in- 
structor and re- 
search fellow in 
sanitary engineering at the Univers‘ty 
of Minnesota. He holds the B. S. de- 
gree in civil engineering from the 
University of New Mexico and the 
M.S. degree in the same field from 
the University of Minnesota. Before 
his promotion, he was responsible for 
the operation of the waste treatment 
facilities and the improvement of the 
processing of wastes at Madison. 


A. JOHNSON 


Dr. W. T. Gier has been named 
inspector in charge of the U. S. De- 
partment of Ag- 
riculture meat in- 
spection station 
at Albuquerque, 
N. M., Dr. A. R. 
MILLER, director 
of the Meat In- 
spection Division, 
announced. Dr. 
Gier, who has as- 
sumed his new 

DR. W. T. GIER _—spost, had been 

serving as a Cir- 
cuit supervisor in Los Angeles since 
early last year. He received the de- 
gree of doctor of veterinary medicine 
from Kansas State College. 


PLANTS 


Leo’s Quality Foods, Los Angeles, 
has been appointing distributors for 
“Leo's sliced beef” throughout the 
U. S. since its plant received federal 
inspection about three months ago, 
PERRY RowE, executive vice president 
and general manager, informed the 
NP. The company hopes to complete 
its distribution arrangements within 
the next few months and then plans 
to launch a national advertising and 
promotion program, he said. The firm 
was the originator of its type of sliced 
beef on the Pacific Coast about five 
vears ago, according to Rowe, and 
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the product has met with “very grati- 
fying” consumer acceptance through- 
out California. “We have been very 
careful to maintain uniform quality 
of the leanest possible product at all 
times, and we do all the cooking, 
smoking and packaging here in our 
plant,” Rowe said. Plant area was in- 
creased from 20,000 sq. ft. to 30,000 
sq. ft. at the time the company ap- 
plied for federal inspection. In addi- 
tion to Rowe, officials of the com- 
pany are: Leo A. Conn, president 
and general sales manager; Sam D. 
Coun, vice president in charge of 
production, and Jutrus BELL, vice 
president in charge of meat purchases. 
Jack Aronowicz is the food tech- 
nologist in charge of quality control. 


Weiland Packing Co., Phoenixville, 
Pa., has announced the opening of 
a new beef cooler in Phoenixville. The 
cattle are dressed at the Weiland 
plant in Sandusky, O. 


A Missouri certificate of incorpora- 
tion authorizing capital stock of $70,- 
000 has been issued to M and F 
Packing Co., Kirksville, Mo. E. M. 
Morcan of La Plata, Mo., and WiL- 
LIAM and FRANCES FULKERSON of 
Kirksville are principals in the new 
corporation, which represents a mer- 
ger of the Morgan slaughterhouse and 
locker at La Plata with the Kirksville 
Locker and Storage Co. The slaugh- 
terhouse now will serve both locker 
plants, Morgan said. 


MonroOE RYBURN and ELKANA 
Gover have announced the open- 
ing of Ryburn & Glover Meat Co. in 
Pine Bluff, Ark. 


Lincoln Hotel Supply Co., Inc., has 
moved from New York to a modern 
new plant in Wood-Ridge, N. J. 
STANTON S. SINGER is president of the 
meat purveying concern, and STANLEY 
J. ScHLEreR is vice president. 


TRAILMARKS 


The Kingan plant in Orangeburg, 
S. C., paid its 400 employes in sil- 
ver dollars and $2 bills recently to 
emphasize the plant’s importance to 
the local economy. Annual payroll of 
the plant exceeds $1,000,000. Kingan 
is a division of Hygrade Food Prod- 
ucts Corp., Detroit. 


Epwarp G, NETSCHER, comptrolle~ 
of Lykes Bros., Inc., Tampa, has 
been elected a vice president of the 
Florida control of the Controllers In- 
stitute of America. At the annua! 
meeting of the institute’s Chicago con- 
trol, Don C. BuRKHOLDER, assistant 
comptroller of Swift & Company, wa: 
renamed secretary. One of the new di- 
rectors of the Detroit control is KEN- 
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into sewed hog bungs. 








Metzger Favors Specialty Products for Own Area 
Metzger Packing Co., Paducah, Ky., will construct a 40 x 40-ft. fresh 
meat cooler in addition to recently enlarged shipping and order facilities, 
according to an announcement by Harry MeErTzcer, general manager. 
In the 32-year-old firm, four brothers are following in the footsteps 
of three generations of ancestors in the meat business. Besides Harry, who 





HARRY METZGER in front of the plant which once than 40,000 Ibs. of sau- 
had all working areas flooded by rising waters of the Sage a week. 

Ohio River and has since more than recovered to 
make substantial gains in plant and business. 


sliced. Bologna is prepared in regular styles and stuffed in 4-lb. cloth 
bags, which are dipped in paraffin to improve keeping qualities, and in 
pork bladders which are marketed as “bladderettes.” Braunschweiger is 
enlivened by the addition of fine chopped pimentos before being stuffed 


Art connoisseurs interested in unusual pictures may find a visit to the 
plant worthwhile to inspect two 30 x 40-in. colored engravings adorning 
one wall of the office. These are well-preserved rare prints of elegantly 
gowned young ladies and have a romantic background of importation from 
France many years ago to decorate the rotunda of a Mississippi River 
steamboat and of being lost and found several times. 


is active in all phases of 
operations, Pau. METZGER 
is sales manager; Fritz is 
in charge of livestock pro- 
curement, and Epcar is 
supervisor of manufac- 
tured products. 

The company supplies 
a full line of sausage and 
fresh meats over a 75-mile 
radius in the southwestern 
part of Kentucky. Capac- 
ity of the plant is 300 
hogs, 100 cattle and more 


Speciality products ca- 
ter to regional demands. 
Bacon is the only item 








NETH R. WooprurrF, vice president 
and secretary of Hygrade Food Prod- 
ucts Corp. The institute is a non-profit 
management organization of control- 
lers and finance officers from all lines 
of business. 


H. LELAND JACOBSMUHLEN, presi- 
dent of Arrow Meat Co., Cornelius, 
Ore., and chair- 
man of the board 
of the Western 
States Meat Pack- 
ers Association, 
and MICHAEL 
PARKER, vice 
president of Die- 
trich Hide Corp., 
Chicago, will be 
members of a 
three-man survey 
team that will 
leave for Japan next month. Purpose 
of the trip, to be financed largely 
with government funds, is to expand 
the market for U. S. hides and skins. 
A third member of the survey team 
will be selected by the U. S. Depart- 
ment of Agriculture. Cooperating or- 
ganizations include WSMPA, the 
National Independent Meat Packers 


L. JACOBSMUHLEN 


Association, the National Hide Asso- 
ciation and the American National 
Cattlemen’s Association. 


Three executives of J. M. Schneider, 
Ltd., Kitchener, Ont., have been ap- 
pointed to the company’s board of 
directors. They are: D. F. SCHNEIDER, 
purchasing agent; E. H. Bux, by- 
products manager, and R. E. Wanp, 
sales manager. 


IsApORE FLEEKoP, head of Flee- 
kop’s Wholesale Meats, Philadelphia, 
has been elected to the board of di- 
rectors of the United Hebrew Schools 
and Yeshivos of Philadelphia. 


= 

A testimonial dinner given by the 
board of directors of the Chamber 
of Commerce in Fort Dodge, Ia., 
marked the fifth anniversary of the 
acquisition by Geo. A. Hormel & Co. 
of the Tobin Packing Co. plant in 
Fort Dodge. The plant is the city’s 
largest industry. Honored guests at the 
dinner were: H. H. Corey, chairman 
of the Hormel board; R. F. Gray, 
company president; O. L. MarQueE- 
sEN, Fort Dodge plant manager, and 
department heads at the Fort Dodge 
plant. In addition to the original in- 
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for that 
EXTRA service, 


fine meats travel 


R E F R : G E R AT a D Did you know . . . that Ringsby maintains a separate 


division to serve the specialized needs of perishable 
shippers exclusively. Whatever your temperature 
requirement, Ringsby’s automatic equipment and skilled 
driver-technicians can hold it within one degree all'the 
way, anywhere — in any weather. All-sleeper ROCKET 
schedules get it there faster, fresher. Eastbound or 
westbound, your products deserve to travel Ringsby .. . 
the ultimate in refrigerated freight service. 
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GET THE JUMP ON 
YOUR COMPETITION: 


enjoy better looking... better tasting... 
... better selling products. 


... with a JULIAN 
smokehouse, of course! 


It takes no great analysis of today’s economic picture to 
discover that the competitive squeeze is getting tighter, 
day-by-day. And to escape this vise-like pinch, you must 
look for and discover new ways to speed up your smoke- 
house operation . . . produce better looking and better 
tasting products . . . all in less time and for less cost. 
A large order? Perhaps, but these specifications are 
naturally applicable to every JULIAN smokehouse. And 
with JULIAN’s custom-designed service—from drawing 
board to operative installation—you, too, can be among 
the forward-thinking packers who enjoy and profit from 
their JULIAN smokehouse! Write for details, today. 


engineering company 


5127 NORTH DAMEN AVENUE, CHICAGO 25, ILLINOIS 


West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Cc di Rep tative: Mclean Machinery Co., Ltd., Winnipeg, Canada 
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vestment in the Fort Dodge plant, 
the company has spent more than 
$1,000,000 in improvements, Corey 
told the group. Among recent addi- 
tions is a dry sausage operation that 
has proved very successful, he said. 


The board of directors of the West- 
ern States Meat Packers Association 
will meet at 9:30 a.m. Friday, Sep- 
tember 12, at the Highlands Inn in 
Carmel, Calif., E. FiLoyp Forses, 
president and general manager, has 
announced. The board meeting is 
open to all WSMPA members. 


Greorce H. DAMsEL must know 
something about meat, a St. Jo- 
seph (Mo.) news- 
paper pointed 
out last week. 
Otherwise, the 
former manager 
of the local Ar- 
mour and Com- 
pany plant 
couldn’t have 
achieved the suc- 
cess he did. 
Nonetheless, the 
newspaper re- 
ported, Damsel (retired and _ travel- 
ing) discovered in London recently 
that he’s been mistaken about one 
thing all the time. Bacon isn’t bacon; 





G. H. DAMSEL 


it’s ‘am. A letter from Damsel ex- 
plained: “Had breakfast in Strand 
Palace Hotel, London, this morning. 
Sat at a table with three English 
gentlemen and ordered ham and eggs. 
When the girl brought my order, she 
placed it before me and said, ‘Is this 
all right?’ I replied, ‘Yes, but I did 
order ham and eggs.’ Said she: “But 
bacon is ’am, unless it’s cold. Then 
it’s cold ‘am.’ Well, I chuckled a few 
times and ate my food. My amuse- 
ment obviously annoyed one of the 
Britishers. He was the last of his 
fellows to leave and when he did, 
I said, ‘Now be sure and do not 
order ham for lunch unless you want 
it cold.’ He turned a fishy eye on 
me and replied, “But, of course, old 
chap. It isn’t humorous, you know; 
it’s true.” 

WILLIAM F. WINGERTER, president 
of Pegwill Packing Co., Springfield, 
Ill., has been elected executive vice 
president of United Cerebral Palsy 
of Illinois. Wingerter also is chairman 
of the Adult CP Program of Sanga- 
mon County, II]. 


Delph-Nortex Hide Co., Indianap- 
olis, has scheduled an all-day open 
house for Friday, September 12, at 
the company’s new air-conditioned 
warehouse and office building at 22nd 








st. and N. Grove, Fort Worth, Tex., 
MerLE A. DeE.Lpu, president, an- 
nounced. The southwestern region of 
the National Hide Association will 
meet the following day at the Western 
Hills Hotel in Fort Worth. 


Joun G. Monay, director of indus- 
trial relations of the National Inde- 
pendent Meat 
Packers Associa- 
tion has been re- 
elected secretary 
of the Catholic 
Business and Pro- 
fessional Men’s 
Association of 
Washington, D. 
C. Members of 
the association— 
businessmen, _ at- 
torneys, govern- 
ment officials and association execu- 
tives—are organized to disseminate 
information to counteract the volumi- 
nous anti-business literature that is 
being distributed and to promote the 
free enterprise economic system. 
Mohay has been active in the organi- 
zation since it was founded three years 
ago and has been secretary for the 
past year. 


JOHN MOHAY 


The South Carolina economy can 
spurt ahead if more cattle and hogs 
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are raised in that state, V. M. WELLS, 
general manager of Roddey Packing 
Co., Inc., Columbia, S. C., predicted 
in an address before the Columbia 
Rotary Club. Only 30 per cent of 
South Carolina’s meat needs is being 
produced in the state at present, he 
said. Wells pointed to the tremendous 
population boom expected in the U. S. 
in the years ahead and said that pack- 
ers across the nation are planning to 
increase their production to meet the 
increased demand for meat. 


Stahl-Meyer, Inc., New York City, 
has named Jack Conners Sales Co., 
Houston, Tex., as broker representa- 
tive for its grocery products, Stahl- 
Meyer sweet-cured hams and Ferris 
hickory-smoked hams. 


A. Frep PaHLkeE, formerly in 
charge of the meat products division 
of the American Dry Milk insitute, 
Inc., Chicago, recently retired to 
Rural Route 2, Green Forest, Ark. 
Pahlke has served for 21 years as an 
authority on the use of nonfat dry 
milk in meat products. He will con- 
tinue as an Institute consultant. 


DEATHS 


VERL A. Wise, 66, who retired last 
year as an assistant to the head of 
the provision department of Swift & 
Company, Chicago, died August 10. 
He was a veteran of 41 years with 
Swift. The widow, PauLine, and a 
son, CHRISTOPHER, survive. 


WEsLEY GERALD Bo es, 50, branch 
manager for Brandon Packers, Ltd., 
in Winnipeg, Man., died in a fire 
at his home. 


Witt1aM Henry ButTcHeEr, 80, 
owner of W. H. Butcher Packing Co., 
Oklahoma City, died recently. He 
and his father, THomMas BUTCHER, 
founded the company in 1919. Sur- 
vivors include the widow, ANNA, and 
one son, W1LLIAM RoBERT, who is 
associated with the concern. 


E. Prerson Hopcens, 60, retired 
superintendent of the Swift & Com- 
pany unit in Greenville, S. C., died 
following a brief illness. He retired 
this summer after 40 years with Swift. 


James Rosert Waite, 79, who 
with his brother, Sam H., operated 
White Bros. Sausage Co., Hopkins- 
ville, Ky., has passed away. 


Dr. Don B. Srrickter, former in- 
spector in charge of the Houston sta- 
tion of the Meat Inspection Division, 
died after a short illness. He retired 
last January 31 after more than 42 
years with the federal meat inspection 
service. Surviving are the widow and 
a son, Don, jr., of Corpus Christi. 
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Patapar ham boiler 
liners reduce shrinkage 


Packers are increasing the yield of boiled hams by wrapping 
them in creped Patapar Vegetable Parchment before cooking. 
The wet-strength, grease-resisting Patapar helps prevent 
juices from escaping into the cooking water. Juices are reab- 
sorbed by the ham. Shrinkage is reduced. Flavor is improved, 
too. 

Want to try it? Usual sizes are 22”x22” and 24”x24”. We'll 
gladly send you testing samples. 


Have you seen the new 


i 


Patapare— LUSTER = Parchment 
wrappers for hams and bacon? 


The unique brilliance of Patapar Luster Parchment brings 
new glamour to hams and bacon. These special plastic coated 
wrappers combine glossiness with Patapar’s wet-strength 
and grease-proofness. We’ll furnish the wrappers beautifully 
printed with your present wrapper design... or if you wish, 
we'll create a colorful new design for you. 

For more information and samples, write telling us your 
requirements. 


Patapar 


VEGETABLE 
PARCHMENT 


HI-WET-STRENGTH +» GREASE -RESISTING 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 
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end costly replacements! 


18% Chrome - 8% Nickel 3%” x 3%" x 24” 
Rugged — Will Not 4” a” 15” 
Pit or Corrode a 24” 


x x 
i x x 
PROMPT SHIPMENT 4a” x 4” xy 30” 
444" x 4%" x 24” 
4%" x 4%" x 27” 


OTHER SIZES TO ORDER 
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Smale Metal Products, Inc. 


2632 S. Shields, Chicago 16, Ill. 


Stainless Steel Bacon Hang- 
ers — Shroud & Neck Pins 
— Flank Spreaders — Skirt 
& Stockinette Hooks — 
Screens. 


CAlumet 5-8830 
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Flashes on 





suppliers © 


PENNSALT CHEMICALS CORP.: 
Territorial changes involving four 
veterans in food plant sanitation and 
quality control have been announced 
by this Philadelphia firm: A. KYLE 
WELLs, district sales representative, 
Indiana, with headquarters in indian- 
apolis;s W. Ropert Brown, district 
sales representative, Kentucky, with 
headquarters in Louisville; WiLLaRp 
J. Darr, jr., district sales represent- 
ative, Virginia, with headquarters in 
Richmond. BENJAMIN J. STONOGA 
becomes assistant to the manager in 
the Philadelphia office. 


HERCULES POWDER CO.: The 
Huron Milling division of this Wil- 
mington, Del., manufacturer of “Age- 
It” meat tenderizer, has announced 
three west coast food products firms 
as distributors. They are Bravun- 
KNECHT-HEIMANN Co., with offices in 
San Francisco and Salt Lake City; 
Braun CHEMICAL Co, of Los Angeles 
and Phoenix, and VAN WATERS & 
RoceErs, Inc., Seattle, Spokane, Port- 
land, and Vancouver, B.C., Canada. 


FIBREBOARD PAPER PROD- 
UCTS CORP.: Appointment of W. 
J. “Br.” Howe to the newly-created 
position of sales representative for the 
central packaging division of the San 
Francisco package manufacturing firm 
was announced by F. M. Ho.anp, 
division sales manager. Howe will 
headquarter at the division offices, 
1738 Montgomery st., San Francisco. 


LEWIS-SHEPARD PRODUCTS, 
INC.; James E. WurrEHEAD has been 
appointed exclusive sales and service 
representative in Alabama, northwest 
Florida and southeast Mississippi for 
this Watertown, Mass., producer of 
materials handling equipment. White- 
head will maintain sales and service 
facilities for all company equipment 
at 608 9th st., N., Birmingham. 


MILWAUKEE SPICE MILLS: 
Mike GEuRKE and N. B. Dickey have 
joined this Milwaukee firm as sales 
representatives. Dickey will cover 
Tennessee, Arkansas, Louisiana, Ala- 


bama and Mississippi. Gehrke is as- | | 
signed to the Milwaukee headquar- | 


ters of the company. 


FRICK COMPANY: This Waynes- 
boro, Pa., manufacturer of refrigerat- 
ing equipment announces the ap- 
pointment of Powers REFRIGERATION, 
4830 Valley blvd., Los Angeles, as 
distributor in southern California, 
Arizona, and Clark county, Nevada. 
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As seen in THIS WEEK and READER'S DIGEST 


“The inside story of America’s Super Weapon: The H-Dog”, an article by Leslie Lieber in the 
May 18, 1958 issue of This Week Magazine (later reprinted in Reader's Digest)—tells of the problems 
encountered in providing truly representative genuine American Hot Dogs to the visitors at the World’s 
Fair in Brussels. 

Here is how the final, successful formula was arrived at: Dean Catherine Personius, head of the 
Department of Food and Nutrition at Cornell University and Associate Professor Jeremiah Wander- 
stock, distinguished authority on meat and poultry freezing, developed a formula and then 


‘““‘WANDERSTOCK INVITED THE EDITORS OF ‘“‘THE NATIONAL PROVISIONER”, 
BIBLE OF THE MEAT INDUSTRY, TO AMEND HIS OWN HOT DOG FORMULA.” 


Millions of these frankfurters are being prepared in this country and flown daily to the Fair in 
Brussels—and millions of World Fair visitors are enjoying this most American of all foods. 


The National Provisioner is proud to have received this recognition, and proud to have played 
this small part in furthering international understanding and good will. 
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DON'T BE A CHUMP, YOU CAN'T PUMP A LUMP! 


Have you had trouble and expense with ordinary phosphates that won't stay in solu- 
tion? . . . that settle out and won't dissolve? . . . that clog pipe lines? . . . that choke 
up pumping needles? Then you’re ready for SHUR-AID-PHOS The Super-soluble Phosphate. 


SHUR-AID-PHOS quickly dissolves and stays dis- Generous introductory offer, no obligation. Just 


solved! No deposits on the bottom of the tank. Pipe tear out this advertisement, pin it to your letterhead 
lines and needle are as clean as a whistle and stay for prompt results. 
that way. 


fort in cleaning equipment and fee more than com. WOT TGP UM AT NCO) TD GOOD 
petitively priced too! 


MAKE SURE when you use SHUR-AID-PHOS. 12 S. Front St., Baltimore 2, Md. 
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Choice beef, 
tastefully seasoned and 
deliberately slow cured gives Harding's that 

wonderful flavor. Sell the corned beef that sells 


| Ham Fg 
Cj = & itself —and means bigger profits for you! 7) 
Ba gts 8 ee us a 
; om waste 4 4 
i C333 C535 
‘S r (Ae JOHN P. HARDING 
\ MARKET CO. 


=~ MORRELL 728 W. Madison St. Chicago 6, Ill. 


: - a 
John Morrell & Co., General Offices, Chicago, Ill. Phone: STate 2-8050 
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ALL MEAT... output, exports, imports, stocks 








Meat Output Down; Mostly Beef 


Meat production under federal inspection for the week ended August 
9 fell back slightly to 352,000,000 Ibs. from the previous week’s volume 
of 354,000,000 Ibs., and lagged below last year’s output of 360,000,000 
Ibs. for the corresponding week. The week’s drop in total meat was 
mostly of beef, although that slaughter was up. Cattle slaughter, while 


up for the week, was about 7 per cent smaller than last year. Hog kill 
showed a moderate gain over last year. 














BEEF PORK 
Week Ended Number Production (Exel. lard) 
M's Mil, Ibs. Number Production 
M's Mil. Ibs. 
phy ie pean ac A 190.3 980 137.0 
Aug. 2, 1958 ... 192.2 1,005 137.4 
PR, 0 RPE dates nccnechcaeliind 201.4 949 128.6 
VEAL LAMB AND TOTAL 
Week Ended Number Productio MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
Aug. 9, 1958 ...... 14.7 220 9.9 352 
Aug. 2, 1958 ... 14.0 224 99 354 
Aug. 10, 1957 . eel 18.7 253 11.3 360 
1950-58 en WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE HOGS 
Live Dressed Live Dressed 
hee: 9; Vc ck Se 539 241 140 
Aug. 2, 1958 _. ak 549 242 137 
Pe 0D, AGRI: asc sschcsttecp aerial 531 239 136 
SHEEP AND LARD PROD. 
Week Ended ALVE LAMBS Per Mil. 
Dressed Live Dressed cwt, 
Aug. 9, 1958 ....... 140 93 45 pres h 34.0 
Aug. 2, 1958 u 140 92 44 fain 31.0 
nad. Oy Wo | 142 93 45 13.5 30.7 








June Meat Output Up From Last Year 


Production of meat in commercial slaughter plants totaled 1,935,- 
000,000 Ibs. in June. This volume represented a decrease from May 
output of 1,948,000,000 Ibs., but a small increase over last year's 
June volume of 1,915,000,000 Ibs. Aggregate output for the first six 
months of this year amounted to 11,854,000,000 Ibs., or about 7 per 
cent less than the 12,688,000,000 Ibs. in the same period last year. 
Of total 1958 output, 6,322 000,000 Ibs. were beef, 556,000,000 Ibs. 
veal, 4,626,000,000 Ibs. pork and 350,000,000 Ibs. lamb and mutton. 
Estimated monthly commercial livestock slaughter and meat production 
by classes appear below as follows: si 


COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1958-57 
a 





le Calves Hogs Sheep & Lambs 

1957 1958 1957 1958 1957 1958 1957 
2,478.3 904.4 1,067.5 6,714.0 6,879.8 1,196.3 1,489.2 
1,998.6 775.1 910.5 5.421.4 5.995.1 1,051.7 1,220.9 
2,038.2 864.1 1,021.5 5.792.5 6,383.0 1,119.6 1,142.6 
2,028.8 800.2 985.2 5,920.3 5,979.0 1,298.2 1,218.1 
2,250.6 716.1 933.7 5,300.5 5,867.4 1,268.1 2,286.5 
2,074.3 704.4 870.1 5,010.1 4,794.6 1,200.2 1,185.6 
2,364.0 wade 985.6 dive 5,082.7 cece 1,358.8 
2,316.8 1,005.7 5,300.4 as 1,259.0 
2,206.4 1,039.9 5,995.7 1,248.1 
2,423.8 1,169.9 7,223.2 1,366.7 
2,080.3 aane 958.5 cane 6,532.7 eae 1,087.3 
1,979.1 agin 911.1 “ane 6,608.4 cose 1,103.1 
12,885.3 4,764.3 5,812.6 34,158.8  35,892.2 7,184.1 7,537.2 


COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION POUNDS, 1958-57 
Beef Veal Pork L &s a Lard 





1958 1957 1958 1957 1958 1957 1958 1957 1 1958 1957 
1,210 1,824 106 127 892 9138 59 72 2,267 2,436 221 226 
1,081 86 107 709 778 53 60 1,809 2,026 170 198 

986 1,008 92 ill 774 881 56 56 1,008 2,006 177 215 
1,024 1,084 91 118 807 1786 65 57 1,987 2,041 188 207 
eoceee «+ 1,062 1,201 90 117 7384 785 62 60 1,948 2,166 178 211 
1,079 1,085 91 114 710 663 55 53. 1,935 1,915 167 . 174 
e+. 1,218 eee 182 eee 687 eee 60 3.6 §=2,087 eee 166 
eos 1,195 137 -- 604 eee SE wee «2,082 * 159 
eos 1,149 180 7600s 566 Oti«ww eS «2,085 ee 178 
oo 1,266 140 935 ee 62 Cti«s 2,408 216 
eee 1,067 108 eee 865 eee a 2,001 eee MN 
+.- 1,063 eee 98 ese 883 eee 53 eos 2,007 «... 216 
6,322 6,881 556 693 4,626 4,756 350 358 11,854 12,688 1,101 1,230 
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AMI PROVISION STOCKS 


Provision stocks as reported to the: 
American Meat Institute totaled 117,- 
500,000 Ibs. on August 2. This volume 
was 20 per cent below the 146,900,- 
000 Ibs. in stock about a year earlier. 

Stocks of lard and rendered pork 
fat at 32,600,000 Ibs. were down 56 
per cent from 73,000,000 Ibs. in stock 
about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings three 
weeks before and a year earlier. 

Aug. 2 stocks as 


percentages of 
inventories on 


July 12 July 27 


1958 1957 
HAMS: 
Oured, | &kP.-D.Os: so sctinade 99 88 
Frozen for cure, 8.P.-D.C... 84 66 
TOOL NOM bs cikin cccceacave 90 74 
PICNICS: 
Oured,: B.PeD Ge. cece. vedere 114 104 
Frozen for cure, 8.P.-D.C... 82 64 
Total pPlemicd® cc vesevdes ccs 93 W7 
BELLIES: 
Cured, DB. wccccrcccccccee 95 117 
Frozen for cure, D.S. ...... 48 125 
Cured. CB. -0, | os00 ds wees 99 83 
Frozen for cure, S.P.-D.C... 71 85 
OTHER CURED MBEATS: 
Cured and in cure ......... 94 87 
Frozen for cure ......+..6: 97 43 
Total other ..cccccccscccccs 95 
FAT BACKS: 
Cured, DBs sos csictinc cies avias 90 92 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total ..100 78 
TOT. ALL PORK MBATS ... 87 80 
LARD & B.P.AF. ccscceccscss 93 44 


New Zealand, Australia Meat 
Continues To Arrive In S. F. 


Two more ships carrying beef from 
Australia and New Zealand unloaded 
a total of 254,535 Ibs. in San Fran- 
cisco on July 30. The s.s. “Oronsay” 
docked with 81,240 Ibs. of bull and 
cow meat from Australia and 173,295 
Ibs. of the same meats from New 
Zealand, according to data taken from 
ship manifest filed with U. S. Cus- 
toms in San Francisco. 

On July 17 the s.s. “Ellen Bakke” 
arrived with 85,685 lbs. of boneless 
mutton and 16,800 Ibs. of boneless 
beef from Australia. Six days later 
the s.s. “Monterey” arrived with 67,- 
698 Ibs. of boneless cow and bull 
meat from Australia, and 296,708 Ibs. 
of boneless beef from New Zealand. 
The New Zealand shipment also con- 
sisted of 16,139 Ibs. of boneless veal, 
361 Ibs. of lamb, 645 Ibs. of pork 
and 1,129 Ibs of livers. 

An additional two ships carrying 
meat from the other side of the world 
arrived in San Francisco August 5 and 
August 10, cargoes of which had not 
been classified. 
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Shorn Wool Production This 
Year 2 Per Cent Above 1957 


The amount of wool shorn and to 
be shorn in 1958 was estimated 
240,446,000 Ibs., 2 per cent larger 
than the 235,366,000 Ibs. in 1957, 
and 4 per cent above the 1947-56 av- 
erage of 231,513,000 Ibs., according 
to the Crop Reporting Board. 

The 1958 crop according to the 
board is the largest since 1947 when 
251,425,000 Ibs. were produced. The 
2 per cent increase from 1957 in shorn 
wool production is the result of a 3 
per cent increase in the number of 
sheep shorn since the average fleece 
weight was slightly less than for the 
1957 period. 

The total number of sheep shorn 
and expected to be shorn this year 
was estimated at 29,418,000 head, 
3 per cent above last year’s 28, 
508,000 and 5 per cent above the 
27,918,000 average. The average 
weight per fleece at 8.17 lbs. com- 
pares with 8.26 Ibs. last year and the 
highest since 1949. This is the third 
consecutive year that average fleece 
weights have been less than the pre- 
vious year. 

Wool production for 1958 in the 
35 “native” or “fleece” wool states 
was estimated at 75,870,000 lbs., 
per cent larger than last year and 19 
per cent above the average. For the 
13 Western sheep states, (11 western 
states, South Dakota, and Texas) 
shorn wool production was estimated 
at 164,576,000 Ibs., 2 per cent more 
than last year, but 2 per cent less 
than the ten-year 1947-56 average. 


U. S. As Supplier Of Tallow 
Favored by Jap Soap Makers 


Japan’s booming soap industry 
virtually assures the United States 
livestock by-products industry of a 
solid continuing outlet for tallows 
and greases, according to the For- 
eign Agricultural Service. Japan has 
about doubled its use of soap in the 
last few years, and the U. S. sup- 
plies about 95 per cent of the basic 
raw material. 

Japan’s imports of U. S. tallow 
range up to about 120,000 tons a 
year, which make it our second larg- 
est market—Italy being the largest. 
Japanese soap makers feel they can 
depend on supplies of tallow from 
the U. S. on which prices are com- 
paratively low, characteristics fav- 
orable and grades clearly differen- 
tiated, according to a Japanese fats 
and oils processing association offi- 
cial spokesman. 

Currently the Japanese are using 
8.31 Ibs. of soap per person a year 
as against 3.98 Ibs. in 1951. It is 
this sharp increase in the use of soap 
which makes for the strong market 
there for U. S. tallow. 


U. S. Share of U. K. Lard Buy 
Drops Sharply in Jan.-May 


Lard imports by the United King- 
dom from all sources during the first 
five months of 1958 totaled 94,300,- 
000 Ibs. compared with 102,200,000 
Ibs. in the same period of 1957. Con- 
siderably increased supplies from the 
continent failed to offset large re- 


ductions in imports from the United 
States and Argentina. 

During the five-month period, the 
U. S. share of U. K. lard imports was 
52.6 per cent, compared with 65.5 
per cent in January-May 1957. Strong 
price competition from European sup- 
pliers was the principle reason for the 
decline. 

U. K. lard imports by country of 
origin, per cent of total, and average 
price per pound, January-May 1957 
and 1958 are listed below as follows: 

January-May 1957 January-May 1958 


Per- 
er- cent 

Quantity cent Quantity of 
Country of origin of total total 
. Per- 1,000 Per- 
Ibs. cent Ibs. cent 

Sweden ....... 86 0.1 867 0. 
Denmark ...... 7,220 7.0 9,556 10.1 
Netherlands ... 5,587 5.5 9,66! 10.3 
Belgium ...... 10,379 10.2 10,997 11.7 
a ere 9,094 8.9 12,929 13.7 
W. Germany .. 258 0.2 289 0.3 
United States... 66,8838 65.5 49,600 52.6 
Argentina ..... 2,613 2.6 130 0.1 
COR Sie ercies 69 ae 264 0.3 
Totals: -..vsca 102,189 100.0 94, 301 100.0 


Prices ranged from .1401 U. 8S. eents per lb. on 
Belgium lard to .1832 cents for Dane lard in 
1957, and from .1245 cents on Belgium lard to 
-1533 cents on U. 8. lard in 1958 


Meat Index Down Sharply 

Meat prices, declining sharply in 
the week ended July August 5, 
brought about a downward revision in 
the wholesale price index to 112.1. 
Down 2.4 percentage points from the 
previous week, this index on meats 
was the lowest since the week ended 
May 6, when it was 111.7, The aver- 
age commodity price index at 119.3 
was off a shade. The same indexes for 
the corresponding week last year were 
98.7 and 118.0, respectively. Current 
indexes were calculated by the Bu- 
reau of Labor Statistics. 





DOMESTIC SAUSAGE 


Pork sausage, bulk, (Iel., Ib. 
fa 1-. sell .....55. G00, 
Pork saus., s.c., 1-lb. pk.66 @71 
Franks, s.c., 1-lb. pk. ..69%2.@76 
Franks, skinless, 
1-Ib. package ........ 56 
Bologna, ring (bulk) -56@65 


Bologna, art, cas., bulk.47 49 
Bologna, s.c., sliced, 


6-7 cs. pk., dos. ...... 3.13@3.84 
Smoked liver h.b., bulk.57 @63 
Smoked liver, a.c., bulk.45 @60% 


Polish saus., smoked ...66 @71 
New Eng. lunch spec. ..67 @76 
New Eng. lunch spec., 

sliced, 6-7 oz., doz . ne oa 
Olive loaf, bulk .......£ lo @59 1, 
O.L., sliced 6-7 07., doz.. 3. 34 3.85 
Blood, tongue, h.b. 12. 88 @72 
Blood, tongue, a.c. ... 45% 
Pepper loaf, bulk ...... 66% @ 79 


P.L., sliced, 6-7 0z., doz.3.83@4.80 
Pickle & pimiento loaf. .48% @56 


P.&P. loaf, sliced, 

CT O5.;. GER oe ccas’ 3.12@3.60 

DRY SAUSAGE 
(Icl, Tb.) 

Cervelat, ch, hog bungs..1.07@1. 0) 
SRUMRREE. .0500609000:08 @6 
6 ie Ae ly OR 91@93 
Mfateimete «oi. caw cvsccoccs T@ 
i FRE eB re 99@1,01 
Salami, Genoa style ..... 1.11@1.13 
Salami, cooked ........ 58@60 
Pemereet 6 oaks. Sete s NG@IS 
SEAS Scie dd eras erere 1.02@1.04 
secre ot OEP ee eee 91@o3 
| ee Ay eee 66@68 
44 


SEEDS AND HERBS 


SAUSAGE CASINGS 


(1cl., Ib.) Whole Ground (1.c¢.1. prices quoted to manu- 
. eS x facturers of sausage) 

Centon need ae Beet rounds: (Per set) 
Mustard seed, Clear, 29/35 mm, .....1.15@1.25 
DORE ix ias chien ne ce 23 Clear, 35/38 mm...... 1.00@1,20 
yellow Amer. ..... 17 Clear, 35/40 mm. ..... 85@1.05 
RS Perse 44 50 Clear, 38/40 mm. .....1.05@1.25 
Coriander, Clear, 40/44 mm. . -1.80@1.50 
Morocco, No. 1 .... 20 24 Clear, 44 mm./up ....1.95@2.50 
Marjoram, French ... 60 65 Not clear, 40 mm./dn. 75@ 8&5 
Rage. Dalmatian, Not clear, 40 mm./up 85@ 95 
No, Lo ce eeeeeeeee 56 64 Beef weasands: (Each) 
No. 1, 24 in./up ...... 14@ 17 
SPICES No. 1, 22 in./up ...... 10@ 15 
(Basis Chicago, original barrels, Beef middles: (Per set) 


bags, bales) 


Whole Ground 





Ex. wide, 2% in./up..3.50@3.70 
Spec. wide, 2%-2% in..2.60@2.70 


. Spec. med. 154-24 in..1.60@1.75 
Allspice, prime ..... 86 96 4% 5 
Resifted .......... 99 1.01 abr enich xiovlbammsisettoseti = cpa 
Chili, pepper ....... Ba 45 Beef bung caps: (Each) 
Chili, powder ...... a4 45 Clear, 5 in./up ....... 33@ 38 
Cloves, Zanzibar .... 64 69 Clear, 4%4-5 inch ..... 27@ 31 
Ginger, Jam., unbl... 59 65 Clear, 4-4% inch ..... =e 20 
Mace, ‘fancy, Banda.3.50 4.00 Clear, 3%-4 inch ..... 12 15 
+ rey — e's a 3.50 Not Clear, 4% inch/up ive 20 
Cast Indies ...... 3.20 
oe Beef bladders, salted: (Each) 
Nol. Has orga 7% inch/up, inflated. 1s 
: i ae -7% inch, inflated... a 
ponte ent aes osc 54-61% inch: inflated... 18@ 14 
Paprika, Spanish .... 70 Pork casings: (per hank) 
Cayenne pepper ..... 62 29 mm./down ........ 4.65@4.80 
Pepper: a ee ro ee 4.50@4.60 
OP ay ER ee *F Ha) 32/35 mm, ...........3.50@3.80 
ba hy ie RE OS 55 60 35/38 mm. ...........3.25@3.50 
gee meeence: 41 45 BEE M5 os senceaas 3.10@3.20 
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Hog bungs: (Each) 
Sow, 34 inch cut ........ 62@67 
Export, 34 in. cut ...... 55@59 
Large prime, 34 in. ...... 40@42 
Med. prime, 34 in. ...... 27@29 
errr 16@22 
Middles, cap off ........ 60@70 
UO a Fi S' are Che 0 ep 5@10 
Hog runners, green ...... 19@25 

Sheep casings: (Per hank) 

(Artes 6.10@6.40 
Se MS 45 3 a a eae 5.95@6. 
, , a ery eT 4.75 @5.25 
Ae ree ee 4.00@4.35 
pe aeeeree eres 2.70@3.35 
pi a See re eee Pt 1.50@2.30 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. Cwt. 
bbls., del. or f.0.b. Chgo...$11.98 
Pure refined gran. 
nitrite of soda .......... 5.65 
Pure refined powdered nitrate 
OE OR i Vals deed Hodes 0% 
Salt, pepper sacked, f.o.b. 


Chgo. gran. carlots, ton... 30.50 

Rock salt in 100-lb. 

bags, f.o.b. whse, Chgo... 28.50 
Sugar: 
Raw, 96 basis, f.o.b. N.Y... 6.22 
Refined standard cane 

gran, basis (Chgo.) ...... 9.05 
Packers curing sugar, 100- 

Ib. bags, f.o.b. Reserve, 

EOARENE 206) Fesineacceceat 8.90 
Dextrose, regular: 
Cerelose, (carlots ewt.) 7.40 
Ex-warehouse, Chicago ..... 7.55 

1958 
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BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


Aug. 12, 1958 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (carlots, 1b.) 


Prime, 700/800 ..... none quoted 
Choice, 500/600 ..... 41 
Choice, 600/700 ..... 41 @41% 
Choice, 700/800 ..... 40% @41 
Good, 500/600 ...... 40 
Good, 600/700 ...... 3814 
|. re eee 39 
Commercial cow .... 35% 
Canner-cutter cow .. 35% 


PRIMAL BEEF CUTS 


Prime: (Lb.) 
Rounds, all wts. .... 52n 
Trimmed loins, 

50/70 Ibs, (lel) ..81 @84 
—_—* chucks, 

is wtvike os 37 

P.. chucks, 80/110.. 36 


Ribs, 25/35 (lel) ae @56 





Briskets (Icl) ......2744@28 
Navels, No. 1 ...... 18 
Flanks, rough No, 1.. 19 


BEEF PRODUCTS 
(Frozen, carlots, lb.) 
Tongues, No, 1, 100’s..27144@28 


Tongues, No. 2, a 2514 
Hearts, regular, 100’s. 29a 
Livers, regular, 35/50’s. 22a 
Livers, selected, 35/50's 32a 
Lips, scalded, 100’s ... 

Lips, unsealded, 100’s.. 19%a 
Tripe, scalded, 100’s .. 9 
Tripe, cooked, 100’s ... lin 
TROND nc cnvesseecncees 8% 
RAR TOUS: acadeccescé 8% 
UGG SOR cs cass Tn 


FANCY MEATS 
(lel prices, Ib.) 


Beef tongue, corned .. 27 
Veal breads, 

under 12 02. ....ce0- 70 
1D OB. /OD .cucccccecees SS 
Calf dar, EES 1 1b./dn. 20 
Oxtails, fresh select .. 17 


BEEF SAUS. MATERIALS 
FRESH 








Canner-cutter cow (Lb.) 
Choice: meat, barrels ...... 48 
Hindatrs., 5/800 .... 50 Bull meat, boneless, 
Foreqtrs., yong - 383 @33% WP: Sccrusreres<s 52% 
Rounds, 70/90 1 50 Beef trimmings, 
Trimmed loins, 30/70 75/85%, barrels .... 40 
TO RD, ees 71 @74 Beef trimmings, 
Square chucks, 85/90%, barrels .... 46% 
10/00. IDG. os cveccscs 37 Boneless chucks, 
Arm chucks, 80/110.. 36 oe EE OP er 48% 
Ribs, 25/35 (lcl) .. 48 @50 Beef cheek meat, 
Briskets CER is ican 274% @28 trimmed, barrels .... 36% 
Navels, No. 1 ...... 18 Beef head meat, bbls... 35n 
Flanks, rough No. 1. 19 Veal trimmings, ‘ G 
Good, (all wts.): boneless, barrels 50 @51 
ROUMGR so ic tie eee 48 @49 nee 
Rg eS 36 37 VEAL—SKIN OFF 
pe EN ee re 2614 @27 (lel carcass prices, cwt.) 
WINE! dav occcctuwe tous 44 @46 Prime, 90/120 ....... $50.00@52.00 
OY rere ee rer rr 67 @70 Prime, 120/150 ...... 49.00@; 52.00 
Choice, 90/120 ...... 46.00@47.00 
Choice, 120/150 ...... pps vies 
Good, 90/150 ........ 43.00@45. 
cow & BULL TENDERLOINS Com’1 90/190 eecccses 40.00@ 42.00 
Fresh J/L ©/C Grade Froz. = Utility, 90/190 ...... 37.00@39.00 
\ | na Cow. 3/dn. ..... Ca, CO/EIS  cccccess. 31.00@33.00 
Sa ee Cow, O/4 voce $0 
ri ee — 4/5 ay 2 CARCASS LAMB 
1 Dees ow, 5/up ..None q (lel prices, cwrt.) 
sg stihocwe Be ap ee Oe a MEME fi ccinas $50.00@53.00 
Prime, ° . patna esc 
Prime, . None quote 
BEEF HAM SETS Choice, 49.00@52.00 
Insides, 12/up Ib. ....cccscscees 60 Choice, 49.00@52.00 
Outsides, 8/up, Ib. ......++eee- 56 Choice, , 48.00@51.00 
Knuckles, 742/up, Ib, ....+---- 60 Good, all wts. . 45.00@50.00 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
FRESH BEEF (Carcass): Aug. 12 


STEER: 
Choice: 
500-600 Ibs. ........+- $43.00@45.00 
600-700 Ibs. ........-. 41.00@43.00 
Good: 
500-600 Ibs. .......... 41.00@43.00 
600-700 Ibs. ........+- 39.00@41.00 
Standard: 
350-600 Ibs. .........- 38.00@40.00 
cow: 


Standard, all wts. ..... None quoted 


Commercial, all wts. .. 35.00@37.00 
Utility, all .wts. ...... 35.00@37.00 
Canner-cutter ......... 31.00@35.00 
Bull, util. & com’l . 41.00@43.00 
FRESH CALF: (Skin-off) 
Choice: 
200 Ibs. down ........ 51.00@55.00 
Good: 
7 200 Ibs. down ........ 47.00@52.00 
LAMB (Carcass): 
Prime: 
SOB IDR). oo so dcwacieee 49.00@51.00 
BOGS 106. oo sc eeeecses 47.00@49.00 
Choice: 
CS ee | Garena es Par 49.00@51.00 
| Sy ees 47.00@49.00 
Good, all wts. ..... «.. 45.00@49.00 
MUTTON (Ewe): 
Choice, 70 Ibs./down .. 20.00@22.00 


Good, 70 lbs./down .... 20.00@22.00 


San Francisco 


Aug. 12 


$43.00@45.00 
41.00@43.00 


40.00@42.00 
39.00@41.00 


38.00@40.00 


36.00@38.00 
34.00@36.00 
34.00@36.00 
31,00@33.00 
39.00@41.00 
(Skin-off) 


None quoted 


50.00@52.00 


44.00@48.00 
44.00@47.00 


44.00@48.00 
44.00@47.00 
40.00@44.00 


None quoted 
20.00@22.00 


THE NATIONAL PROVISIONER, AUGUST 16, 1958 


No. Portland 
Aug. 12 


$45.00 @47.00 
43.50@46.00 


43.00@46.00 
42.00@45.00 


40.00@43.00 


None quoted 
37.00@39.00 
36.00@38.00 
35.00@37.00 
43.00@45.00 
(Skin-off) 


47.00@52.00 


44.00@50.00 


44.00@47.00 
None quoted 


44,00@47.00 
None quoted 
41.00@45.00 


20.00@22.00 
20.00@22.00 





NEW YORK 
Aug. 12, 1958 
WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CARCASSES, CUTS (ns ete 


(lel prices) 

Steer: (Non-local, ewt.) 
Prime, care., 6/700 
Prime, carc., 7/800. 
Choice, care., 6/700. 
Choice, carc., 7/800. 
Good, carc., 6/700.. 
Good, carc., 7/800 
Hinds in” DR e 6/700. . 
Hinds., pr., 7/800 
Hinds., ch., 6/700. 
Hinds., ch., 7/800.. 
Hinds., gd., 6/700.. 
Hinds., gd., 7/800.. 


BEEF CUTS 


(Local, lcl prices, 1b.) 
Prime steer: 
Hindqtrs., 600/700 ...56 @62 
Hindatrs,., 700/800 ...57 @bs 
Hindgtrs., 800/900 ...55 @60 
Rounds, flank off ....01 @oo 
Rounds, diamond bone, 
flank off ...........52 @56 
Short loins, untrim. ..73 @W84 
Short loins, trim, ....97 @1.08 
FIRMED. cevvcecckennd 0% 20 )21 
Rips (7 bone cut) ee eb4 @bu 
Arm chucks .........39 @4l 
Briskets ....ccccees.-26 @33 
WEB So 6 cavecacapbicd 20% 023 
Choice steer: 
Hindqtrs., 600/700 ...53 @56é 
Hindqtrs., 700/800 ...52 @54 
Hindgtrs., 800/900 . "51% O08 
Rounds, flank off ... 1151 @54 
Rounds, on one 
Sank om @viwes 
Short loins, untrim, 
Short loins, trim, 
PIDES -sccciee ol 
Ribs (7 bone cut) ee "48 @53 
Arm chucks ..........37 @42 
Rete Si cee ev cteret 23 @3z 
eg ee heen eee ee 20 @23 










Veal breads, 6/12 oz. 
2 oz, up. eeesentes 
Beef livers, selected : 





2 

Beef kidneys ........ 35 

Oxtails, %-lb. frozen ......... 19 
LAMB 


(lel carcass prices, cwt.) 
Lov 


Prime, 45/dn. 
Prime, 45/55 
Prime, 55/65 
Choice, 45/dn, 
Choice, 45/55 
Choice, 55/65 








Good, 45/dn 

Goed, 45/55 

Good, 55/65 

Prime, 45/dn, ....... 51.00@54.00 

Prime, 45/55 ........ 51.00@53.00 

Prime, 55/65 ........ None quoted 

Choice, 45/dn. ...... 51.00@53.00 

Choice, 45/55 ........ 49.00@52.00 

Choice, 55/65 ........ 48.00@ 

Good, 45/dn. ........ 47.00W48.00 

Good, 45/55 ...... 47.00@50.00 

Good; DOI OS Fi.5's sagen t 48.00@50.00 
VEAL—SKIN OFF 

(lel carcass prices) Non-local 


Prime, 90/120 ......$54.00@57.00 
Choice, 90/120 ....... 49.00@53.00 


Coast, 120/150 ...... None .,uotea 
+ Vs evdsbecete 44, 

G . ) Sle 45.00w 48.00 
Stand., 50/90 ..... «++ 43.00@44.00 
Stand., 90/120 ...... 43.00@44.00 
Calf, 200/dn., ch. .... 43.00@46.00 


Calf, 200/dn., gd. . 
Calf, 200/dn., std. ... 40. 00@ 42.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended 
Aug. 9, 1958, with comparisons: 


STEER AND HBEIFER: Carcasses 
Week ended Aug. 9 .. 9,240 
Week previous ........ 

cow: 

Week ended Aug. 9 .. 664 
Week previous ........ 510 

BULL: 

Week ended Aug. 9 .. 293 
Week previous ..... we 277 

VEAL: 

Week ended Aug. 9 .. 8,531 
Week previous ........ 8.450 
LAMB: 


Week ended Aug. 9 .. 28,572 

Week previous ........ 26,906 
MUTTON: 

Week ended Aug. 9 .. 467 

Week previous ........ 456 
HOG AND PIG: 

Week ended Aug. 9 .. 8,312 

Week previous ........ 8,412 
BEEF CUTS: Lbs. 

Week ended Aug. 9 .. 171,252 

Week previous ........ 189,019 


VEAL AND CALF CUTS: 
Week ended Aug. 9 .. 3,031 
Week previous ........ 3,033 
LAMB AND MUTTON: 
Week ended Aug. 9 .. 1,412 
Week previous ........ 2,567 
PORK CUTS: 
Week ended Aug. 9 .. 836,914 
Week previous ........ 725,871 
BEEF CURED: 
Week ended Aug. 9 .. 12,652 
Week previous ........ ‘ 
PORK CURED AND SMOKED: 
Week ended Aug. 9 .. 216,076 
Week previous ........ 204,189 


COUNTRY DRESSED MEAT 


Veal: Carcasses 
Week ended Aug, 9 .. 588 
Week previous ........ 723 

HOGS: 

Week ended Aug. 9 .. 239 
Week previous ........ 233 

LAMB: 

Week ended Aug. 9 .. 5 
Week previous ........ 3 


LOCAL SLAUGHTER 
CATTLE: 
Week ended Aug. 9 .. 12,802 
Week previous ........ 13,306 
CALVES: 
Week ended Aug, 9 .. 11,055 
Week previous ........ 11,158 


HOGS: 
Week ended Aug. 9 .. 46,208 
Week previous ........ 46,054 
SHEEP: 
Week ended Aug. 9 .. 36,095 
Week previous ........ 36,276 
PHILA. FRESH MEATS 
Aug. 12, 1958 


STEER CARCASS: (Western, cwt.) 
Choice, 5/700 .....$44.00@45.25 
Choice, 7/800 ..... 43.50@44.75 
Good, 5/800 ....... 42,00@43.50 
Hinds., ch., 120/195. 51.00@54.00 
Hinds., gd., 120/195. 50.00@52.00 
Rounds, choice .... 61.00@54.00 
Rounds, good ...... 50.00@52.00 
Full loin, choice ... 52.00@54.00 


Ribs, good ........ A 
Arm chucks, ch, .. 37.00@39.00 
Arm chucks, gd. .. 36, 37.00 

STEER CARCASS: Cao, cwt.) 
Choice, 5/700 ..... 48.00@45.50 
Choice, 7/800 ..... rete $y 
Good, 5/800 ....... 41,00@43.00 
Hinds., ch., 120/195. 51.00@54.00 
Hinds,, gd., 120/195. 47.00@52.00 
Rounds, choice .... 51.50@54.00 
Rounds, g - 50.00@52 
Full loin, choice . --+ 52,00@55. 
Full = good.... 50.00@52 
Ribs, choice ....... 50.00@54. 
Ribs, good seeeee 48.00@52. 
Arm Fm “ch. .. 87. 89. 
Arm chucks, gd, ... 37.00@88.00 

VEAL CARC., LB.: b Local 
Prime, 90/150.... soot 52@53 
Choice, 90/150 . 49@52 
Good, 50/90 at 4 46@48 
Good, 90/150 .... 


LAMB CARC., he was Local 


n.q. 
Good, 30/45 .....49@51 50@52 








PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, 
SKINNED HAMS 


F.F.A. or fresh Frozen 
ae aveane cis IG/ID .dhaajsie ost 47 
EPAPER SS- UB/14 .ccaccres 47 
ABM 00000 Ty re 484 
4814 @48% 16/18 ... 48% @48% 
474% @47% /% > 4744 @4T¥, 






40% @41 BB/SD .. oiewcsiocs 40% 
apenne 25/up, 2’8 in. ..... 3 
PICNICS 
F.F.A. or fresh Frozen 
BS1% cw ew ee BPO -cvancveve 31% 

Pree B/G: kssccwens 82 

BS2IAN ..ceee ee S| 

BOMe. oe a5 SBS Si vscaces 32%4n 

B2%n .....- ys) eperrre 

S2Ye oc ces 8/up, 2’s in. 321% 
FAT BACKS 

Frozen or fresh Cured 

2036M. nn s0ee 2 

IB¥N ..see, 

144%n_ .....- 

le errr 

14%n .....% 

SOR since ye RGAE? i ins s aie 16 

BEM .vne sure 18/20 ...ogescce 16 

TES. wa vees ie eran 16 


b—hid. 


n—nominal, n—-asked, 


Chicago price zone, Aug. 13, 





1958) 
BELLIES 
F.F.A. or fresh Frozen 
OE eS O/B svdssovns 42%on 
cD er B/G nesscpore 42% 
41 10/12 41 





348 % 





Branding quality 
Jooveeces SO/ES 





Sedeeeas 5 | i 
FRESH PORK CUTS 
Job Lot Car Lot 
46@46%.. Loins, 12/dn..44%4@45% 
eR eEe Loins, 12/16. — 
44@45.... Loins, 16/20 ..... 
ENTER ET Loins, 20/up .... 3% 
ones Butts, 4/8 .i<. se 42 
Butte, 8/12 ..... 40n 
Butts, 8/up .... 40n 
. Ribs, 3/dn. .49% @491%4 
Ribs, 3/5 02.6. 86 
Ribs, 5/up. ..... 28% 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
2414a... Square Jowls, boxed. n.q. 
24@24% Jowl Butts, loose... 25n 
WB ix 0% Jowl Butts, boxed... n.q. 





LARD FUTURES PRICES 


NOTE: Add c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, AUG. 8, 1958 


Open High Low Close 
Sept. 12.70 12.75 12.67 12.72b 
Oct. 12.80 12.30 12.20 12.25b 
Nov. 11.85 11.85 11.85 11.85 
Dec. 12.15 12.22 12.12 12.12 
Sales: 1,080,000 Ibs. 


Open interest at close Thursday, 
Aug. 7: September 265, October 
105, November 74, and December 
66 lots. 


MONDAY, AUG. 11, 1958 


Sept. 12.75 ..12.85 - 12.75. 12. TT 

Oct. 12.27 12.382 12.25 12.27 

Noy. 11.92 11.95 -11.90 11.90 

Dec. 12.15 12.25 12.15 12.17b 
-20 

Sales: 2,600,000 Ibs. 


Open interest at close Friday, 
August 8: September 269, October 
105, November 74, and December 
69 ‘ots. 


TUESDAY, AUG. 12, 1958 


Sept. 12.72 12.77 12.50 12.525 
Oct. 12.20 12.20 12.02 12. 020 
Nov. 11.75 11.85 11.75 11.75b 
Dee. 12.10 12.15b 11.95 11.95 


Sales: 5,560,000 lbs. 

Open interest at close Monday, 
August 11: September 258, October 
105, November 73, and December 


74 lots. 
WEDNESDAY, AUG, 13, 1958 
Sept. 12.45 12.50 12.35 12.47 
-12.35 
Oct. 12.00 12.07 12.00 12.07b 
Nov. 11.62 11.70 11.60 11.62b 
Dec. 11.95 11.97b 11.87 11.90b 


Sales: 5,120,000 Ibs. 

Open interest at close Tuesday, 
August 12: September 253, October 
101, November 75, and December 
92 lots. 


THURSDAY, AUG. 14, 1958 


Sept. 12.50 12.62 12.42 12.60b 
“4 

@ct. 12.05 12.17 12.05 12.15 

Nov. 11.65 11.75 11.62 11.75 

Dec. 11.92 11.95 11.90 11.92 


Sales: 2,250,000 Ibs. 

Open interest at close Wednesday, 
August 13: September 244, October 
ree November 77, and December 91 


lots. 
Ld 


46 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
Aug. 12, 1958 


(Icl, Ib.) 
Hams, skinned, 10/12... 4814 
Hams, skinned, 12/14... 4814 
Hams, skinned, 14/16... 4814 
Picnics, 4/6 lbs. ....... 82% 
Picnics, 6/8 lbs. ....... 33 
Pork loins, boneless ...65 @67 
Shoulders, 16/dn., loose.. 39 

(Job lots, Ib.) 

Pork liver® ........e00% 23 
Tenderloins, fresh, 10’s..80 @83 


Neck bones, bbls. 
Mars,” OPS iv.vctst. 
Feet, s.c., bbls. 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers, in 
job. lots only) 
Pork trimmings, 
40% lean, barrels .... 29 
Pork trimmings, 





50% lean, barrels ....29 @30 
Perk trimmings, 

80% lean, barrels .... 44 
Pork trimmings, 

95% lean, barrels .... 49 


Pork head meat ........ 
Pork cheek meat, 
DAPTOIS- wceee co secsssee 43 
PACKERS’ WHOLESALE 
LARD PRICES 


Refined bi drums, f.o.b. 

ee Aare eae $17.00 
Refined “ard, 5-lb. fiber 

cubes, f.o. b. Chicago ..... 17.50 
Kettle rendered, 50-Ib. tins, 

FiO. “OMIORMO ac ios ake c's 18.00 


Leaf, kettle rendered 


drums, f.o.b. Chicago 18.00 
RE RUMI i nin 0 Bye et WS 0 28% 18.75 
Neutral, drums, f.o.b 

SND 55 wcinin 9 v0 wisigns 2 aiest 18.50 
Standard shortening, 

ee MF cccekinns ie 0.75 
Hydro. shortening, N. & 8S... 21.25 


WEEK'S “LARD PRICES 


P.S. or Dry Ref. in 

D, RB. rend. 50-Ib. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Aug. 8..13.50n 13.374%gn 16.00n 
Aug. 11.13.50n 13.37% 16.00n 
Aug. 12.13.50n 13.25a 15.75n 


Aug. 13.13.50n 13.25n 15.75n 
Aug. 14.13.50n 13.87%4n 15. 75n 


n—nominal, a—asked, b—bid. 


HOG MARGINS IMPROVE SLIGHTLY THIS WEEK 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Hog cut-out margins improved slightly this week due 
largely to a. sharp drop in the live market. Markdowns 
took place on many cuts, with lean cuts down the most. 
Some cuts from heavy hogs were higher than last week, 
which helped in the improvement in those margins. 


—180-220 lbs.— 





—220-240 Ibs.— —21t0-°70 lbs.— 


Value Value Value 
per percwt.. per perewt. per per cwt. 
ewt. fin. ewt. fin. ewt. fin 
alive yield alive yield alive ¥ iel 
Lean cuts ...... .-$13.97 $20.27 $13.74 $19.45 $13.57 $19.12 
Fat cuts, lard <<. 10.50 7.54 10.72 7.28 10.21 
Ribs, trimms., ete. ... 2.86 4.13 2.56 3.64 2.40 3.40 
Gost of “Geet oi acca $22.52 $22.79 $22.75 
Condemnation loss .... 1 11 1 
Handling, overhead ... 2.03 1.85 1.67 
TOTAL COOP 25. .s<c8s5 24.66 35.73 24.75 35.10 24.53 34.55 
TOTAL VALUB *..4.%% 24.11 34.85 23.84 33.81 23.24 32.73 
Cutting margin ....—$ .55 —§$ .88 —$ .91 —$1.29 —$1.29 —$1.82 
Margin last week...— .59 — .90 — 1.05 — 1.84 — 1.65 — 2.32 








PACIFIC COAST WHOLESALE PORK PRICES 


Los a a 


12 
FRESH PORK (Careass): 
80-120 Ibs., 
120-180 Ibs., 


LOINS, No. 1: 


ek: KO. REO CO 51.00@55.00 
MEO IDB. 0h ct yane ek 51.00@55.00 
PRS TOO, oc nctigeokeigc 51.00@55.00 
PICNICS: (Smoked) 
We BOBS Bidh0 005 he de 38.00@43.00 
HAMS: 
12-16 Ibs. ..... seeeees 58.00@59.00 
| Son ere 52.00@59.00 
BACON ‘“‘Dry’’ Cure, No. 1: 
SEAR 58.00@66.00 
a Ss 57.00@65.00 
De Me Sad si ts cau 56.00@59.00 
LARD, Refined: 
Sead. CRRUOUE 3 cis «sina. 0on 19.50@21.50 
50-lb. cartons & cans... 17.25@21.00 
TIOTCOS oo occ seeecccess 17.00@20.50 


(Packer style) 


U_S. No. 1-3. None quoted 
U.S. No. 1-3.$38.00@40.00 


San a No. ——" 


Aug. 12 Aug. 12 
(Shipper style) (Shipper ‘style) 
$38.00@39.00 None quoted 
37.00@38.00 $36.00@37.00 
56.00@60.00 55.00@58.00 
56.00@60.00 55.00@58.00 
55.00@59.00 57.00@59.00 

(Smoked) (Smoked) 
38.00@42.00 41.00@46.00 
57.00@61.00 55.00@60.00 
55.00@59.00 54.00@59.00 
60.00@64.00 57.00@63.00 
58.00@62.00 55.00@61.00 
58.00@60.00 53.00@59.00 
20.00@21.00 17.50@20.00 
19.00@20.00 None quoted 
17.50@19.00 14.50@18.00 





N. Y. FRESH PORK CUTS 
Aug. 12, 1958 
Local 

Box lots, ewt. 
Pork loins, 8/12 . .849.00@58.00 
Pork loins, 12/16 «+ 49.00@57.00 
Hams, sknd., 12/16 .. 51.00@56.00 
Boston butts, 4/8 .... 46.00@51.00 


Regular picnics, 4/8... 35.00@40.00 
Spareribs, 3/down . 50.00@56.00 
(1.¢.1. prices, ewt.) Non-local 
Pork loins, 8/12 ..... 48.00@52.00 
Pork loins, 12/16 .... 47.00@51.00 
Hams, sknd., 12/16 .. 50.00@55.00 
Boston butts, 4/8 .... 45.00@50.00 
Plenics, 4/8  ..riescecs 34.00@37.00 
Spareribs, 3/down . 50.00@56.00 


N. Y. DRESSED HOGS 
Aug. 12, 1958 
(Heads on, leaf fat in) 


Barrows, gilts, No. 1, 2 
ee Fe eee: $35.25@38.50 
75 to 100 Ibs. ...... 35.25@38.50 
100 to 125 Ibs. ...... 35.25@28.50 
125 to 150 Ibs. ...... 35.25@38.56 


CHGO. WHOLESALE 
SMOKED MEATS 
Aug. 12, 1958 


om. skinned, 14/16 lbs., (.) 
a , aeey errr ere re 
ican skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... 57 
Hams, skinned, 16/18 Ibs., 
WEADOON 2. os taie nk Fann ors 50 56 
Hams, skinned, 16/18 Ibs., 


ready-to-eat, wrapped ..... 
Bacon, fancy trimmed, ~ ssn 
off, 8/10 Ibs., wrapped 
Bacon, fancy sq. cut, seed- 
less, 12/14 Ibs., wrapped. . . 54 
Bacon, No. 1 sliced 1-Ib. heat" 
seal, self-service, pkge. 


PHILA. FRESH PORK 


Aug. 12, 1958 
WESTERN DRESSED 


(lel, Tb.) 
Rem doles, B/1D Sic dics de 51@52 
meg. loins, 22/16 «i. 6 66tt 49@51 
Boston butts, 4/8 ......... 47@49 
Spareribs, 3/down ......... 52@54 


LOCALLY DRESSED 
ot ee 2 Peele 
Wete Mone, BB/06  .. so. 6 cdicts 52@55 
Boston butts, 4/8 
Spareribs, 3/down 
Spareribs, 3/5 ...... 
Skinned hams, 10/12 
Skinned hams, 12/14 
NON, RIE £ oobi acke sc Rae 
Pienics, 6/8 
Bellies, 10/12 





HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Aug. 9, 1958 was 16.9, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.9 ratio for the pre- 
ceding week and 16.3 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.357, $1.352 and $1.346 
per bu. during the three pe- 
riods, ‘respectively. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Aug. 13, 1958 


BLOOD 
Unground per unit of 
CDR GaRR: TT es i bss RS 7.75@8.00n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground loose: 

Low test 
Med. test 
POM SOUR crcids.s apck bebe dawns danse 


PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged.$115.00@125.00 
50% meat, bone scraps, bulk ... 112.50@115.00 
60% digester tankage, bagged .. 117.50@127.50 
60% digester tankage, bulk .... 115.00@117.50 
80% blood meal bagged ....... 140.00@160.00 

Steam bone meal, 50-Ib. bags, 
(specially prepared) .......... 97.50 
60% steam bone meal, bagged .. 85.00@ 90.00 


FERTILIZER MATERIALS 
Feather tankage, ground 
per unit of ammonia .......... *6.00 
Hoof meal, per unit ammonia ..... *6.00@6.50n 
DRY RENDERED TANKAGE 
Low test, per unit prot. 
Med, test per unit prot. ... 
High test, per unit prot. . 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ........ 28.00 


Cote eee meee eweseeseeeeseses 


Semen ence reeeseces 








Cattle jaws, feet (non-gel.), ton...12.00@16.00 
eet: | WES es rte aes 15.00@20.00 
Pigskins (gelatine, cwt.) ........ 7.50 
Pigskins (rendering), piece ........ 15@25 
ANIMAL HAIR 
Winter coil dried, per ton ..... None avotod 
Summer coil dried, per ton ....... 125.00@30.00 
Cattle switches, per piece ........ 2% @3% 
Winter processed (Nov.-Marvh) 
Wee. PUN: sic Viicdcad nsec homes < 10n 
Summer processed (April-Oct.) 
BOGE, BOR ne Cr Ade civalen dk vebeenbaen 5@6n 


*Delv’d. tc.a.f. Midwest, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, August 13, 1958 











At the close of last week, buying 
interest was narrow, as buyers re- 
duced their price ideas. A couple 
tanks of yellow grease sold at 7c, 
c.a.f, East. Some light trading on edi- 
ble tallow was noted late last week 
at 11%c, c.a.f. Chicago, and at 11%c, 
f.0.b. River. Choice white grease, all 
hog, reportedly sold at 84, c.af. 
Eastern point. 

At the start of this week, trading 
was still very thin, with a soft under- 
tone apparent, as buyers continued to 
talk lower prices on most items. 
However, yellow grease was still re- 
ported at 7%c, c.a.f. East, while 
choice white grease, all hog, was bid 
at 8l4c, c.a.f. East. Offerings on the 
latter item were fractionally higher. 
Interest for bleachable fancy locally 
was noted at 7%c, c.a.f. Chicago, and 
at 7%c, f.o.b. Chicago. 

On Tuesday, the market undertone 
was little changed from earlier. A 
couple tanks edible tallow sold at the 
market, or at ll%c, c.a.f. Chicago 


basis. Most offerings were at 12c. In- 
terest was evident at 11c, f.o.b. River, 
with 11%c asked. Bleachable fancy 
was bid at 75éc, f.o.b. Chicago, and 
at 7%c, c.a.f. Chicago. Several tanks 
of high titre bleachable fancy tallow 
sold at 8%c, c.a.f. East. 

In the East, consumers’ ideas on 
regular bleachable tallow were at 
8¥ac, c.a.f., with some light export 
demand at 8%c. Some sales for Sep- 
tember delivery were at 8%c, c.a.f. 
East. Choice white grease, all hog, 
was in demand at 8%c, c.a.f. East, 
while yellow was bid at 7%@T7%c, 
c.a.f, East. Special tallow was bid at 
7lec, c.a.f. Avondale, and prime tal- 
low at 7%c, c.a.f. same point. 

On Wednesday, choice white 
grease, all hog, was bid at 8'c de- 
livered East, with offerings at 8%c. 
Bleachable fancy tallow sold early at 
8c, c.a.f. East, with high titre ma- 
terial moving at 8%6c, c.a.f. East. Bids 
and offers on other items remained 
about steady with Tuesday. Edible 
tallow was nominal at 11%c, c.a.f. 
Chicago, and at 11%c, f.o.b. River. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 11%c, f.o.b. 








FIRST-HALF 1958 MEAT MEAL, TANKAGE OUTPUT 9% BELOW 1957 


Production of meat meal and tankage in the first 
half of this year totaled nearly 650,000 tons, accord- 
ing to the Crop Reporting Board. This volume was 
about 9 per cent smaller than the 716,400 tons pro- 
duced in the same period of last year. The combined 





the previous year’s 
creased livestock slaughter. 





output of the two fell considerably below 
evel each month, reflecting de- 


Meat meal production, including poultry by-prod- 
uct meal, reached an aggregate of 532,000 tons in 
the half-year. This volume represented a drop of 
about 8 per cent from last year’s total of 579,000 
tons. Output of the by-products each month ranged 


from about 3,000 to 13,000 tons below last year. 
Production of tankage at 117,700 tons in the first 
six months of 1958 was 14 per cent smaller than 
the 137,200 tons produced in the same period of 
1957. Volume of output each month was smaller 
than last year by a range of 2,000 to 3,800 tons. 
Production data on meat meal and tankage are 
based on virtually complete canvass of producers of 
these feed materials. Meat meal totals included poultry 
by-product meal, but excludes feather meal. 
Production data for meat meal and tankage, months 
and annual totals on the revised basis for 1955-6-7, 
and six months of 1958 are shown below as follows: 









































U.S. Production, by months, January 1955 - June 1958 
Meat Meal Tankage (digester or feeding)? 
Month 1955 1956 1957 1958 1955 1956 1957 1958 
Tons Tons Tons Tons Tons Tons Tons 
100,100 103,400 97,500 26,200 28,300 26,100 22,406 
101,000 92,700 86,200 24,500 28,200 24,200 20,500 
101,900 92,400 85,800 22,300 25,300 22,700 8,900 
100,200 92,700 87,800 22,300 23,500 20.900 18,200 
107,900 100,200 86,800 22,400 25,100 22,300 18,700 
100,700 94,800 87,900 24,800 23,600 21,000 19,000 
UE bb AG's cis bows sk dos Odes ha tee bee 611,800 579,200 532,000 142,500 154,000 137,000 117,700 
NE lacs bd this 0S areieo'e)s's 5.404 3M bio oie 101,200 298,900 22,700 24,300 223 800 
ME ae ce cene sanercecesupyess 112,700 2106,400 26,500 29,400 226,900 
September 98,500 298,500 26,200 25,400 225,100 
EE Rn anuien so edccdeenasshss 108,700 2107 ,600 26,900 27,400 225,600 
November 108,100 2100,400 29,400 30,700 °25,600 
December 96,500 296,400 27,100 28,100 224,100 
WIE cc ene en cwhessck cn he qute® 596,000 625,700 2608,200 158,800 165,300 151,100 
eee re re eee 1,140,000 1,237,500 71,187,400 301,200 319,300 288,300 
1Does not include tankage produced for fertilizer. ?Revised. 
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River and 11%c Chicago basis; origi- 
nal fancy tallow, 8%@8%c; bleach- 
able fancy tallow, 7%@7%c; prime 


tallow, 7%@7%c; special tallow, 
7%@7M%c; No. 1 tallow, 634@7c; and 
No. 2 tallow, 6c; all c.a.f. Chicago. 

GREASES: Wednesday’s quota- 
tions: Choice white, not all hog, 7%4c; 
all hog, 7%c; B-white, 74%@7%c; yel- 
low grease, 6%@6%4c; house grease, 
6¥%c; and brown grease, 5%c, all c.a.f. 
Chicago. Choice white grease, all hog, 
was quoted at 8%@8%c, delivered 
in the East. 


EASTERN BY-PRODUCTS 


New York, Aug 13, 1958 

Dried blood was quoted today at 

$6.75 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$7.50 per unit of ammonia and dry 

rendered tankage was priced at $1.75 
@1.80 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, AUG. 8, 1958 


Prev 

Open High Low Close close 
NE vies 13-65b 13.75 13.64 18.74b 13.65 
Oct. .... 13.72b 13.81 18.70 13.82b 13.73b 
Dec. .... 13.95 18.97 18.82 18.95 13.90 
BOR. scan LOOM sees aisle 13.95n 13.90n 
Mar. .... 18.97b 14.00 18.91 14.01b 13.99 
May .... 13.99b 14.02 18.96 14.08b 14.00 
July .... 13.93b 13.95 13.95 18.98b 13.96b 


Sales: 116 lots. 
MONDAY, AUG. 11, 1958 
71 


Sept. .... 13.71 13.76 13 13.71b 13.74b 
Oct. _... 18.75 18.80 13.80 13.80b 13.82b 
Dec. .... 13.90b 13.96 13.90 13.93 13.95 

Zam. ..... Wee Seer ooss 13.90n 13.95n 
Mar. .... 13.90b 14.03 13.99 14.00 14.01b 
May .... 13.95b 14.08 14.02 14.03 14.08b 
July .... 13.85b 14.00 14.00 14.00 13.98b 


Sales: 80 lots. 
TUESDAY, AUG. 12, 1958 


Sept. .... 13.65b 18.70 13.63 = 18.67b 13.71b 
Oct. .... 13.75b 13.75 13.73 13.70b 13.80b 
Dec. .... 18.92 13.92 13.82 13.84 13.93 
Jan, .....« 4B00e8 = ove; bees 13.80n 13.90n 
Mar. .... 13.99b 13.97 13.89 13.93b 14.00 
May .... 13.95b 13.99 13.92 13.97b 14.03 
July .... 13.90b 13.87 18.87 13.91b 14.00 
Aug. .... 13.50b 13.55 13.55 13.55b. .... 


Sales: 144 lots. 
WEDNESDAY, AUG. 13, 1958 


Sept. .... 13.65b 18.68 13.65 13.66  13.67b 
Oct. .... 18.71b 13.76 13.72 13.70b 13.70b 
Dec. .... 13.81b 13.89 13.80 13.82 18.84 
268.) sica tROOe .is Sarai 13.80n 13.80n 
Mar. .... 13.88b 13.97 18.87 13.90b 13.98b 
May .... 13.90b 13.96 13.91 13.92 138.97b 
July .... 13.80b 13.98 13.83 13.86 18.91b 
Sept. .... 13.95a 13.56 13.55 13.55b 18.55b 


Sales: 129 lots. 


VEGETABLE OILS 


Wednesday, Aug. 13, 1958 
Crude cottenseed oil, f.o.b. 


MEME. cddconenes seve hte 2/nay enmem 11%n 
Boutheast ...ccccccccecvsscvsveses _ nq. 
reer rer rere rrrre rf 114@11%n 


Corn oil in tanks, f.o.b. mills .. 13% @l4a 





Soybean oil, f.o.b. Decatur ........ 9% 
Coconut oil, f.o.b, Pacific Coast 13%pd 
Peanut oll, f.0.b. mille ......-000. 17a 
Cottonseed foots: 

Midwest and West Coast ....... 1% 
ME Cin sn endo aks 4640000 9s ves-n 5 1% 
OLEOMARGARINE 
Wednesday, Aug. 13, 1958 

White dom, vegetable (30-lb. cartons) ... 26 
Yellow quarters (60-Ib. cartons) ........ 27 
Milk churned pastry (750 lbs., 30's ...... 23% 
Water churned pastry (750 Ibs., 30's .. 22% 
Bakers Grums,; to BOB. on cccc aves se tawess 18% 
OLEO OILS 
Wednesday, Aug. 13, 1958 
Prime oleo stearine (slack barrels) . . 13% 
Extra oleo oil (drums) é 17% 
Prime oleo oil (drums) .............. 17@174 


n—nominal, a—asked, b—hid, pd—paid. 
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HIDES AND SKINS 





Some packer hide selections higher 
this week, but mostly steady—Small 
packer and country hides slow, steady 
in light trading—Calfskins and kip- 
skins largely unchanged—Sheepskins 
firm on low volume of offerings. 


CHICAGO 


PACKER HIDES: Trading was 
moderately active last week, with an 
estimated 100,000 hides sold at most- 
ly steady prices. Through Wednesday 
of this week about 50,000 hides sold. 
Trading was light last Thursday. 
Heavy native steers sold steady at 
13c, Austin. Friday was fairly active. 
Branded cows moved at 13%4c South- 
western point, heavy native cows 
sold at 13c for River production, and 
light native steers sold at 16c River 
point. On Tuesday of this week, 
branded cows sold %c higher at 12c 
River, heavy native cows were steady 
at 13c and 13%c, heavy native steers 
moved at 13c River, and butt-brands 
sold steady at 10%c. No trading was 
reported on Wednesday, and prices 
remained nominally unchanged. 

SMALL PACKER AND COUNTRY 
HIDES: The market was relatively 
quiet this week. Native 50/52-lb. 
averages were quoted at 12%@13c, 
and 60/62’s at 10%@1lc. The coun- 
try hide market was also steady, 
with 50/52-lb. locker-butchers noted 
at 10c, 48/50-Ib. renderers at 842@ 
9c, and No. 3’s at 7c. Horsehides were 
slow, with untrimmed quoted at 7.00 
@7.50 and trimmed at 6.75@7.00. 
Fronts were listed at 4.75 for best 
grades and butts brought 3.00@ 
wah 2 

CALFSKINS AND _ KIPSKINS: 
Not much activity in the calf or kip- 
skin market, with prices on most 
selections steady. Lightweight North- 
ern calfskins were listed at 50c nom- 
inal, and heavies at 47%c nominal. 
Regular production kipskins were 
quoted nominally at 37c as were the 
heavies at 33c. On Thursday of 
last week, about 6,000 regular and 
heavy kipskins moved at 37c and 
33c, respectively, for River points. 

SHEEPSKINS: The shearling ma:- 
ket reflected fair inquiry and low 
production, with some demand for 
the better kinds. No. 1 shearlings 
were quoted at 1.00@1.85, the out- 
side price on Southwestern mouton 
types. Midwestern-River No. 1’s we-e 
quoted at 1.00@1.25. No. 2 shear- 
lings were listed at .50@.65, and the 
No. 3’s were rather slow at .30@.35. 
Fall clips were quoted at 1.75@2.25. 


Midwestern lambs were listed at 1.30 
@1.40 on a liveweight basis, and 
Southwesterns were quoted at 1.60. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 








Wednesday, Cor. date 

Aug. 13, 1958 1957 
Lgt. native steers . -15 @16n 16 @16% 
Hvy. nat. steers ..... 138%@14 
Ex. Igt. nat. steers ... 20 
Butt-brand. steers é 11 
Colorado steers ..... ° 10% 
Hvy. Texas steers .... 11 
Light Texas steers ... 13 
Ex. lgt. Texas steers.. 16n 16 @17 
Heavy native cows ...13 @13%n 14 @14% 


Light nat. cows ...... 15 @17%n 15%@17T% 
Branded cows = 

Native bulls 
Branded bulls 





Calfskins: 
Northerns, 10/15 Ibs. 50n 45n 
10: 108. JO0WR 050035 474on 37%4n 
Kips, Northern native, 
a NE 37n 31 


SMALL PACKER HIDES 

STEERS AND COWS: 
60 lbs. and over ....10%,@11n 
i EP ere en 12% @13n 


SMALL PACKER SKINS 


10n 
124% @13n 


Calfskins, all wts. ...38 @40 27 @29n 
Kipskins, all wts. ....28 @30 23 @24n 
SHEEPSKINS 
Packer shearlings: 
ee Oe eee ee 1.00@1.85 1.90@2.75 
| RE eee ee 50@65 1.65@1.90 
ie eg ll a nr 18n 27@29n 
Horsehides, untrim. ..7.00@7.50 8.00@8.25 
Horsehides, trim. ....6.75@7.00 7.25@7.50 


N. Y. HIDE FUTURES 


FRIDAY, AUG. 8, 1958 


Open High Low Close 
Oct... °12:60b P47 wane 12.60b- 80a 
GOR «cae oonnree Shin ae 12.75n 
Sales: none. 
Oct. ... 13.22b 13.30 13.30 13.24b- 30a 
Jan, ... 13.35b evan a7F) 13.35b- 50a 
Apr. ... 13.50b 13.50b- 70a 
July .. 18.65b 13.75b- 85a 
Oct. ... 13.80b 13.90b-14.00a 


Sales: one lot. 


MONDAY, AUG. 11, 1958 


Oct. ... 13.55b > aca 12.55b- 80a 
SRM. sts NAS ate ie's pha 12.70n 
Sales: none. 

et. ... 13.20b 13.20b- 35a 
Jan. ... 18.30b 13.30b- d5a 
Apr. ... 18.45b 13.45b- 70a 
July ... 13.70b 13.70b-. 83a 
Oct. ... 13.85b 


13.85b-14.00a 
Sales: none. 7 


TUESDAY, AUG. 12, 1958 


Oct. ... 12.50b Stk 12.40b- 70a 
OOM s: wien: shies ania cca 12.55 
Sales: none. 

Oct. ... 18.10b 13.10b- 30a 
Jan, ... 13.30b saree sate 13.25b- 40a 
Apr. ... 13.45b sare PEs” 13.40b- 55a 
July ... 13.70b 13.70 13.70 13.65b- 70a 
Oct. ... 18.85b eis sae 13.80b-14.00a 


Sales: two lots. 


WEDNESDAY, AUG. 13, 1958 


Oct. ... 12.40b PR" 12.40b- 60a 
2) aia + ate 12.55n 
Sales: nene 

Oct. ... 18.10b 13.06b- 10a 
Jan, ... 13.25b 13.20b- 30a 
Apr. ... 13.40b re: ae 13.30b- 45a 
July ... 13.60b has pcey 13.50b- 70a 
Oct. ... 18.75b 18.10 13.10 13.65b- 90a 


Sales: one lot. 


THURSDAY, AUG. 14, 1958 


Oct, ... 12.40b ad 12.40b- 50a 
ot RE Peer ro aes eer 12.55 
Sales: none. 
Oct. ... 18.00b sainis ote 13.00 
Jan. ... 18.10b sate ewes 13.10b-- 25a 
Apr. ... 13.20b 13.20b- 40a 
July ... 13.35b 13.35b- 55a 
Oct. ... 18.50b 13.50b- 75a 


Sales: one lot. 





NOTE: Upper series of months each day old 
contracts: lower series, new contracts. 
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LIVESTOCK MARKETS...Weekly Review 





TRUCKED-IN RECEIPTS AT 
59 MARKETS 


Trucked-in receipts of livestock by 
classes during June 1958 and 1957 
at 59 Public markets: 

TOTAL TRUCKED-IN RECEIPTS 
Nunber of head 


June 1958 June 1957 

Ce: owe awietes 1,419,409 1,349,129 
GRINGE 555 Oss ab cae « 0 eect ee 263,572 
OBB cc cvcccescscvceeas 2,020,581 2,017,140 
Sheep and lambs ...... 8 4 672,571 


Trucked-in receipts at 59 public 
markets constituted the following per- 
centages of total June receipts: Cat- 
tle, 88.9; calves, 86.5; hogs, 90.8; 
and sheep, 77.1. Percentages in 1957 
were 86.2, 89.5, 89.2 and 73.6. 


See Another Drop In Calf 
Crop This Year; 4th In Row 


The 1958 calf crop for the United 
States is expected to total 40,872,000 
head, which compares with 41,007,- 
000 calves born in 1957. This is the 
fourth consecutive decrease in the 
calf crop and this year’s expected 
number is 4 per cent below the 1954 
record crop of 42,601,000 head. 

The smaller 1958 calf crop is the 
result of a smaller number of cows 
and heifers on farms. The number of 
all cows and heifers two years old and 
over January 1, 1958 was 46,784,000 
head. The expected number of calves 
born and to be born in 1958 ex- 
pressed as a per cent of cows and 
heifers two years old or older January 
1, 1958 is 87 per cent—one percent- 
age point above 1957. 

The expected calf crop of 16,911,- 
000 head in the North Central states 
is 2 per cent smaller than in 1957. 
The calf crop expressed as a per cent 
of cows and heifers two years old and 


—1 per cent larger than in 1957, 
while in the south Atlantic states the 
calf crop is expected to total 3,372,- 
000 head—slightly below 1957. 

The Western states expect a calf 
crop of 7,048,000 head compared 
with 6,897,000 head in 1957. The 
calf crop in the North Atlantic states 
is expected to number 2,963,000 
head compared with 3,001,000 head 
in 1957. 


LIVESTOCK AT 59 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 59 public markets 
during June 1958 and 1957, as re- 
ported by the U. S. Department of 
Agriculture. 


CATTLE 
Salable Total Local 
receipts receipts slaughter 
June 1958 .... 1,363,684 1,596,833 864.440 
June 1957 .... 1,292,404 1,565,408 916,229 
Jan.-June 1958 . 7,734,587 9,026,051 4,859.605 
Jan.-June 1957 . 8,167,300 9,652,744 5,770,476 
5-yr. av. (June 
1953-57) . 1,498,185 1,789,486 1,018,777 
CALVES 
June 1958 .... 190,219 249,097 108,853 
June 1957 .... 224,676 294,591 159,196 
Jan.-June 1958 . 1,175,894 1,500,147 720,253 
Jan.-June 1957 . 1,489,064 1,929,092 1,106,999 
5-yr, av. (June 
1953-57) 296,174 387,157 225,370 
HOGS 
June 1958 .... 1,649,798 2,225,877 1,523,467 
Juve 1957 .... 1,636,609 2,244,847 1,594,592 
Jan.-June 1958 .10,569,315 14,720,835 10,449,464 
Jan.-June 1957 .11,353,717 15,835,031 11,557,736 
5-yr, av. (June 
1953-57) - 1,621,854 2,195,263 1,496,358 
SHEEP & LAMBS 
June 1958 .... 524,479 827,575 441,874 
June 1957 .... 579,667 913,961 504,832 
Jan.-June 1958 . 3,221,274 5,453,402 2.892.107 
Jan.-June 1957 . 3,374,194 5,930,777 3,236,345 
5-yr, av. (June 
1953-57) ww ws 647,940 1,074,501 566,086 


ST. LOUIS HOGS IN JULY 


Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co.: 





Livestock Costs To Packers 
In June Well Above Year Ago 


Packers operating under federal in- 
spection in June found prices on all 
livestock considerably higher than in 
the same month of 1957. 

Average cost of cattle in June at 
$23.88 was 26 per cent higher than 
in 1957; calves at $24.39 cost 32 per 
cent more than in 1957; hogs at 
$22.10 had 119 per cent of the 1957 
value, and sheep and lambs averag- 
ing $20.35 cost 6 per cent more per 
ewt. than in June 1957. 

The 1,506,000 cattle, 430,000 
calves, 4,209,000 hogs and 1,042,000 
sheep and lambs slaughtered in June 
had dressed yields of: 


June 1958 June 1957 
1,000 1,000 


Ibs. Ibs. 
WE Soave cacsapaeadaun 846,862 835,373 
WORE pes es ne cawemenes er 35,088 69,305 
Pork (carcass, wt.) . 806,959 769,967 
Lamb and mutton ..... 47,330 46,700 
TOUR ve nnnsccacsenesy: 1,756,189 1,721,344 
Pork, excl. lard .....<» 604,733 359,37 
Lard production ....... 147,797 154,196 
Rendered pork fat ..... 7,088 7,334 


Average live weights in June 1958- 
57 were as follows: 





June 1958 June 1957 
Ibs. Ibs. 
AM COU ie tite 997.2 973.2 
IE 44.5 4:6 sp Pckius sions 1,041.9 1,015.6 
Heifers? 882.2 854.4 
Cows? ...... 971.1 945.7 
Calves ..... 228.9 230.8 
PES vin vk 0 cabs WAR'S 250.9 252.8 
Sheep and lambs 93.5 91.8 


Dressed yields per 100 Ibs. live 
weight for June 1958-57 were: 


June 1958 June 1957 

Per cent Per cent 
ONE eee etre Ceeewaed 56.6 56.1 
CRW  vviccnsinccakenaues 56.1 56.3 
MORO. écexis.cals bevwamet oo 76.6 76.4 
Sheep and lambs ........ 48.9 49.0 
Lard, per cwt., Ibs. ..... 14.0 15.3 
Lard, per hog, Ibs. ...... 35.2 38.7 


Average dressed weights of live- 
stock compared as follows (Ibs.): 


lie June 1958 June 1957 
over was 91 per cent, unchanged Ot ae ee 
from 1957. Hogs received .............. 295,410 287,203 VP ne aa tl ap eter 192.1 193.2 
In the South Central states, a calf Lowest top price 211.001, Saws | BB ee ee ry _ 
crop of 10,578,000 head is expected arenes Ra ea at eet unteeet ve on packer style average. 











The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
booklet ‘The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 


less Steel. Ask for 











GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 
HESS-LINE CO. 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


INDIANAPOLIS STOCK YARDS 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ae Saturday, August 9, 1958, 

ported to the NATIONAL 
PROVISIONER: 
CHICAGO 

Armour, 5,811 hogs; shippers, 
12,891 hogs; and others, 15,536 
hogs. Totals: 22,925 cattle, 287 
calves, 34,238 hogs and 3,099 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour.. 1,929 211 1,112 379 
Swift .. 2,430 333 2,933 1,373 








Wilson . 1,087 --- 4,018 
Butchers. 4,606 .-- 1,933 396 
Others . 257 ..- 1,790 1,609 
Totals .10,309 544 11,786 3,757 

OMAHA 
Cattle & 

Calves Hogs Sheep 
Armour ... 5,140 4,046 1,460 
Cudahy ... 3,619 4,151 1,565 
Swift ..... 8,862 3,818 2,504 


Wilson .... 3,011 3,024 689 
Neb. Beef.. 886 eee ees 
Am. Stores. 1,194 
Cornhusker. 969 


O'Neill ... 1,303 
BGO... Te 
Gr. Omaha. 643 oe ere 
Rothschild . 1,075 08% oce 
BOR. © ccc 1,028 wets eile 
Kingan ... 703 “oo coe 
Omaha ... 528 $00 eee 
Union .... 1,166 on eve 
Others ... 6574 12,130 

Totals ...26,424 27,169 6,218 

N. 8. YARDS 


Cattle Calves Hogs Sheep 
Armour.. 1,597 107 4,888 aia 
Swift .. 2,247 919 7,899 1,798 


Hunter . 994 acs aoe 
Se oon eae 
Krey .. er eee 4,924 
Totals. 4,838 1,026 20,669 1,798 
8ST. JOSEPH 


Cattle Calves Hogs Sheep 

Swift .. 3,524 91 9,418 2,270 
Armour.. 2,693 50 4,131 979 
Seitz .. 1,147 uh one ase 
Others . 3,624 54 3,457 250 
Totals*10,988 185 17,006 3,499 
*Do not include 423 cattle, 61 


calves, 3,899 hogs and 2,772 sheep 
direct to packers. 








SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour,., 2,712 -e» 8,910 1,819 
Swift .. 3,142 ce Bee 719 
8.C. 
Beef 5,073 
8.C. Dr. 


ere «ee 5,540 
Raskin . 947 ose ase : 

Butchers. 348 oon oe ou 
Others . 7,420 «++ 11,449 720 


Totals .19,642 ..- 24,556 3,258 
WICHITA 

Cattle Calves Hogs Sheep 

Cudahy . 596 59 2,839 oat 

unm .. 87 eee aos eee 
Dold ... 4 ~~ 265 

Excel .. 787 o0e gn 

Armour... ...- eee wisi 107 

Swift .. eer Te rt 840 

Others . 1,155 ase 124 1,003 





Totals. 2,629 59 3,228 1,959 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Wilson . 1,937 73 518 345 
Armour.. 934 11 314 «os 
Others . 1,928 142 1,230 635 











Totals* 4,799 226 2,054 980 
*Do not include 731 cattle, 30 
calves and 5,189 hogs direct to 


United . 352 ove 379 
Goldring . 328 ae so 
Harman. 324 ane 

Klubnikin 266 46 eve ee 
Quality . 249 — ea eee 
Others . 1,116 80 458 eee 


Totals. 5,443 


packers. 

LOS ANGELES 

Cattle Calves Hogs Sheep 
Cudahy. . 
Swift .. 234 ese ose — 
Wilson . 186 . eee ese 
Atlas .. 700 ° 
Ideal .. 654 . 
Gr. West. 569 ° 
Acme .. 465 ° 


76 1,083 


50 


DENVER 
Cattle Calves Hogs Sheep 
Armour.. 243 ves «+. 3,238 


Swift .. 1,246 35 2,646 4,622 
Cudahy . 866 18 3,898 cae 
Wilson . 637 mae ff ase ieee 
Others . 7,183 7 1,097 496 





Totals .10,175 60 8,641 16,503 


8T. PAUL 

Cattle Calves Hogs Sheep 
Armour... 4,485 1,293 14,606 1,857 
Bartusch 972 Jae eco nee 
Rifkin . 704 12 oa ° 
Superior. 1,283 008 
Swift .. 4, 362 1, 022 18, 405 2,039 
Others . 3,867 1,520 8,912 185 


Totals.15,673 3,847 41,923 4,081 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 531 626 770 561 
Swift .. 703 1,115 892 1,014 
City ... 88 1 
Rosenthal. 133 22 


Totals. "1,756 1,764 1,662 1,576 


CINCINNATI 
Cattle Calves arn oe 
56 


eee eee 





Gall .... - 
Schlachter 194 50 vee 
Others . 3,783 828 9, 556 1,924 


Totals. 3,977 ~ 878 9,556 2,280 


TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Aug. 9 week 1957 

Cattle ...189,578 147,856 156,516 





Hogs ....203,571 189,931 196,435 
Sheep :.:: 49,007 51,300 52,013 
CORN BELT DIRECT 
TRADING 


Des Moines, Aug. 13— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 








180/200 Ibs. .. . -$19.25@21.35 
200/220 lbs. - 20.75@21.75 
220/240 Ibs. 20.35@21.75 
240/270 lbs. 19.85@21.35 
270/880 lbs. ....... 19.40@20.75 
Sows, U.S. No, 1-3: 
270/330 lbs. ....... 19.25@20.40 
330/400 Ibs. ....... 18.25@19.75 
400/550 Ibs. ....... 16.25@18.75 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
Aug. 7 ...44,000 49,000 47,000 
Aug. 8 ...31,000 36,000 43,000 
Aug. 9 ...26,000 28,500 26,500 
Ang. 11 ...55,000 44,000 56,000 
Aug, 12 ...53,500 61,000 52,000 
Aug. 13 ...55,000 52,000 42,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Aug. 13 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch...$24.00@26.00 
Steers, std. & gd... 22.00@24.00 
Heifers, gd. & ch... 22.50@25.50 
Cows, util, & com’l. 18.00@19.50 
Cows, can, & cut... 15.00@18.50 
Bulls, util, & com’l. 20.50@23.25 





Bulls, cutter ...... 17.00@20.50 
VEALERS 
Good & prime ..... 27.00@31.50 
Stand. & gd. ...... 22.50@27.00 
Calves, gd. & ch. .. 25.00@28.50 
HOGS, U.S. No, 1-3: 
140/160 Ibs. ....... 19.50@20.75 
160/180 Ibs. ....... 20.50@21.50 
180/200 Ibs. ....... 21.25@22.00 
200/220 Ibs, ....... 21.75@22.40 
220/240 Ibs, ....... 21.75@22.50 
240/270 Ibs, ....... 21.75 @22.25 
270/800 lbs, ....... 21.50@21.75 
Sows, U.S. "No. 1-3: 

1/300 Ibs . 20.50@21.50 
300/360 Ibs. + 20.25@21.00 
300/450 Ibs. - 19.50@20.50 

LAMBS: 
Good & choice .... 21.00@22.50 
Utility & good .... 17.50@21.00 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Aug. 9, 1958 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: PST 
eep 


Cattle Calves Hogs Lambs 
Boston, New York City Area’ ..... 12,802 11,055 46,208 36,095 


Baltimore, Philadelphia .......... 7,417 1,302 21,307 3,232 
Cin., Cleve., Detroit, Indpls. ...... 18,762 Pe 323 99,279 15,426 
Chicago Arend ...ccescccccscccceces 20,000 7, 349 39,482 4,279 
St. Paul-Wis. _— ccccccccccccs 26,0aL ue "715 76,303 8,959 


St. Louis Area’ . cccccccs 11,000 2,114 62,542 4,447 
Sioux City-So. Dak. Area’ ........ 19,488 BS 50,176 10,924 


Omaha Area® cvccccccccesccccccce Oh,G0e 194 55,575 10,282 
Kansas City ........ caodben ooces 6 Ape 1,863 24,251 4,9: 
Iowa-So. Minnesota® ......... - 28,750 a9 542 209,815 22,551 
Louisville, Evansville, Nashville, ” 

POMP. «ais eScivciese + ahea adeno ae 6,158 i or 
Georgia- Alabama Area’ .......... 7,002 5,014 19,621 we 
St. Joseph, Wichita, Okla. “City: es : 17419 2,008 +921 4,506 
Ft. Worth, Dallas, San Antonio ... 9,975 7,534 12,209 9,579 
Denver, Ogden, Salt Lake City .... 17,659 358 12,131 27,947 
Los Angeles, San Fran. Areas® .... 20,315 2,183 22,115 22,333 
Portland, Seattle, ee secceee 6,364 452 10,928 7,642 

Grand totals . oe cece 282,924 74,254 841,827 193,137 

Totals same week 1957 ........ 314,907 99,136 829,778 231,037 


4Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 
St. Paul, Minn., and Madison, ow Green Bay, Wis. *Includes 
St. Louis National Stockyards, B. St. Louis, Ill., and St. Louis, Mo, ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. Dak. 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes Al- 

rt Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Bsterville, Fort Dodge, Marshalltown, Mason City. 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 
ville and Tifton, Ga. %Includes Los Angeles, San Francisco, So. San 
Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades for 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Aug. 2, compared with 
the same week in 1957 were reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 


GOOD VEAL 
STEHRS CALVES HOGS* LAMBS 

All Good and Grade Bt Good 

Stockyards Weights Choice Dressed Handyweights. 
1958 1957 1958 1957 1958 1957 1958 1957 

Toronto ....$23.00 $19.75 $27.00 $22.84 $81.50 $85.00 $23.50 $25.00 
Montreal ... 22.80 19.00 24.90 21.80 31.25 35.35 21.70 20.25 
Winnipeg ... 22.75 18.53 25.51 21.71 29.42 § 20.00 22.00 
Calgary .... 20.60. 17.15 18.35 28.77 32.70 20.45 18.50 


24.75 i 
Edmonton .. 20.60 17.35 23.25 19.00 29.45 33.40 19.00 18.25 
Lethbridge . 20.50 17.50 23.00 18.50 28.82 32.65 20.85 18.00 
Pr, Albert .. 21.00 16.75 22.50 18.25 27.50 31.10 18.80 18.50 
Moose Jaw . 21.00 16.60 28.50 16.00 27.50 81.00 17.50 17.25 
Saskatoon .. 21.25 17.25 2! 4 19.00 27.50 31.25 19.55 17.50 
50 


Regina ..... 20.85 16.50 23 16.25 27.50 31.50 19.50 21.38 
Vancouver .. 19.95 coon SBN s cooe «18.96 


*Canadian government quality premium not included. 








SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama, and Jacksonville, Florida, 
during the week ended August 8: 


Cattle Calves Hogs 
Week ended Aug. 8 ........ evccscces Ag0a0 788 9,437 
Week previous five days) ears weccces Beet 550 8,372 
Corresponding week last year ....... 3; 195 1,401 10, 602 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 


Joseph on Wednesday, Aug. City on Wednesday, Aug. 

13 were as follows: 13 were as follows: 

CATTLE: Cwt. CATTLE: Owt. 
Steers, gd. & ch... .$23.25@26.00 Steers, prime ...... $26.00@27.00 


Steers, choice ..... 24. x 
Steers, std. & gd... gis oye ’ 
Heifers, gd. & pr...23.50@26.5 ao sood -« race i moan 
Cows, util. & com’l. T. DOG 19.50 pe vey pie ag **** 30'00@23.50 
Cows, can. & cut... 15.00@17.50 Cor ers tit S ae 18. 25@20.00 
Bulls, util, & com’l.20.00@21.50 ows, w m 500@18.00 

















VEALERS: Bulls, util, & com’l. ai 5o@as. 00 
Good & choice ..... 24.00@28.00 Bulls, cutter ...... °20.00@21.50 
Calves, gd. & ch... 22.00@26.00 HOGS, U.S. No, 1-3: 

HOGS, U.S. No. 1-3: 180/200 Ibs, ....... 21.75@22.50 
180/200 Ibs. ...... + 21.50@22.50 200/220 Ibs. ....... 21.75@22.50 
200/220 Ibs. .',..... 22.00@22.60 220/240 Ibs, ....... 21.50@22.25 
220/240 lbs, ...... « 22.25@22.75 240/270 Ibs, ....... 21.50@22.00 
240/270 lbs. ....... 22.50@22.75 Sows, U.S. No. 8: 

Sows, U.S. No, 1-3: 180, Ibs, ..... 21.00@21.75 
270/360 Ibs. ..... 21.00@21.75 330/400 Ibs. ..... 20.00@21.00 
360/450 Ibs. ..... 20.00@21.00 400/550 lbs - 19.50@20.50 

LAMBS: LAMBS: : eaiedieaos 
Choice ............ 22,00@22.50 Good & choice .... 20. F 
MOON: <Suicaccav ects 21.50@22.00 Yearlings ......... 20.00@ 22.0.) 
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SLAUGHTER 


REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 
18 centers for the week ended Au- 
gust 9, 1958, compared 

CATTLE 
Week Cor. 
ended Prev. week 
Aug. bs week 1957 
agot ... 22,9: 25,413 25,684 
gg Sityt | 10, 858 13,780 16,693 
= a SS ; 25,526 28,470 4,262 


5, 5,586 8,885 
at. Josepht. 11,393 11,329 11,589 
Sioux Cityt. 12,766 12,679 11,177 
Wichita*t .. 2,749 2,933 


Cityt 12,802 13,306 . 
Okla, City*t 5,786 4,794 10,630 
Cincinnati§ . 3,765 3,800 3,982 
Denvert ... 12,331 ee 
St. Paulf .. 11,806 15,222 14,767 
Milwaukeet. 3,604 3,591 3,376 











Totals ...142,170 140,903 136,913 


HOGS 
Chicagot ... 21,347 19,088 23,875 
Kan, Cityt . 11, 786 12,203 13,068 
Omaha*t . 35, 590 33,374 7,869 
N. 8. Yardst 20,669 21,597 25,204 
St. Josepht. 16,948 15,633 17,337 
Sioux Cityt. 23/650 21,227 11,079 
Wichita*t .. 11,052 9,887 10,101 
New York & 

Jer. Cityt 46,208 46,954 46,025 
Okla. City*t 7,248 7,369 9,435 
Cincinnatig . 9,262 10,193 10,618 
Denvert ... 4,841 247 ~—s: 88,104 
St. Pault .. 33,011 30,100 31,376 
Milwaukeet. 3,892 3,277 061 











Totals ...245,499 231,004 218,147 
SHEEP 

Chicagot ... 38,099 3,473 3,433 

Kan. Cityt . 3,757 5,191 3,793 

Omaha*t .. 8,657 6,135 7156 


N. 8. Yardst 1, 798 1,978 4,000 
St. Josepht. 5,366 4,248 5,576 
Sioux eet 1,719 2,748 1,853 
Wichita*t .. 956 3,797 2,208 
New York & 

Jer. Cityt 36,095 86,276 389,908 
Okla. City*t 980 577 = 2,083 
Cincinnati§ . 312 900 1,384 
Denvert .... 14,736 coe 17,688 
St. Pault .. 3,896 3,919 3,223 
Milwaukeet.. 1,123 1,356 862 


Totals - 82,494 70,598 86,702 


*Cattle and calves. 

Federally inspected slaughter, 
including directs. 

Stockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for the 
week ended Aug. 2: 


CATTLE 
Week Same 
ended week 
Aug. 2 1957 




















Western Canada.. 17,967 20,625 
Eastern Canada .. 17,851 17,296 
FOUN ears aa 35,318 87,921 
HOGS 
Western Canada.. 46,535 34,089 
Eastern Canada .. 53,155 46,820 
TORR aiinicitns 99,690 80,909 
All a carcasses 
04 dw dis nik 108,495 88,833 
SHEEP 


Western Canada.. 3,772 3,531 
Eastern Canada .. 6,088 7,730 


TOC Li ccctecs OOM 








11,261 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
Alst st. New York market 
for week ended Aug. 9: 

Cattle Calves Hogs* Sheep 
Salable . 116 7 Boa. 


Total (incl. 
ga 2,743 288 14,394 4,340 


Salable. . “15188 
Total (incl. 
directs) 2,677 


272 16,210 4,442 
*Includes hogs at $list Street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 7.. 85 67 10,092 1,247 
Aug. 8.. 2,744 44 5,000 220 
Aug. 9.. 138 1 1,342 se 
Aug. 11.20,441 144 8,790 2,008 
Aug. 12. 7,090 1 9.0°O0 1,500 
Aug. 18.16,000 100 7,500 1,500 
*Week 
far ..48,441 344 25,290 5,008 


Wk, ago.44,220 327 26,681 
Yr. ago.48,020 486 27,686 5.151 
*Including 84 cattle, 4,125 hogs 


and 183 sheep direct to packers. 
SHIPMENTS 


Aug. 7.. 3,703 24 2,177 101 
Aug. 8.. 1,755 83 3,532 1,011 
F 193 704 


Aug. 11. 6,026 «oe 2,889 295 
Aug. 12. 5,000 +». 2,000 600 
Aug. 13. 6,000 erie 500 
Week so 

far ...17,026 -.. 6,389 1,395 


Wk. 2g0.18,225 86 6,478 1,285 
Yr. ago.17,089 30 6,170 511 


AUGUST RECEIPTS 
195) 





1957 
Cattle .. 81,297 
Calves . 1,497 
Hogs 75,804 
Sheep 14,937 

avausr SHIPMENTS 

1958 1957 
| err 43,226 789 
) errr 22,586 16,973 
ere eh 3, 2,010 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Aug. 13: 
Week Week 

ended ended 





Aug.13 Aug. 6 

Packers’ purch. .. 22.120 32,946 
Shippers’ purch. .. 12,798 11.592 
Totals. ies ce ass 34,918 44,538 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 
Aug. 8, with comparisons: 
Cattle Hogs Sheep 


Week to ‘ 
date 254,000 443,000 100,000 
Previous : 
week 268,000 354,000 110,000 
Same wk. 

1957 288,000 358,000 131,000 
Totals, 


Bins 7,929,000 12,352,000 1,275,000 
otals, 
1957 8,368,000 12,852,000 4,692,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week end Aug. 7: 
Cattle Calves Hogs Sheep 
Los Ang...5,605 190 1,305 15 
N. P’tland.2,300 850 1,750 8,725 
San, Fran.. 250 50 650 1,600 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Aug. 
13 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... None quoted 
Steers, good ...... 23.00@24.50 
Steers, std. & gd. .. 20.00@22.00 
Heifers, good ..... 21.00@23.00 
Cows, utility ..... 17.50@19.09 


15.50@17.00 
Bulls, Util. & com’. 21.00@22.50 


Vealers: 
Choice & prime ... 31.00@33.00 
Good & choice ..... 29.00@31.00 


Calves, gd, & ch. .. 23.00@27.00 
HOGS: U.S. 1-3: 


180/209 Ibs, + 22,25@22.50 





200/220 Ibs. .. 22,25@22.75 
220/235 lbs. + 22.25@22.50 
230/260 Ibs. ....... 22.00@22 
Sows, U.S. No. 1-3: 
250/350 Ibs. ..... None auoted 
400/600 Ibs. ..... 19.25@19.75 
LAMBS: 
Choice & prime .... 24.00@25.09 
ood & Choice ..... 23.09@24.00 
WER sv eicacsesees 17.00@19.00 


THE NATIONAL PROVISIONER, AUGUST 16, 1958 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Aug. 12 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: ; 
120-140 Ibs..$19.25-20.75 None qtd. Noneqtd. Noneqtd. None qtd. 
140-160 Ibs.. 20.25-21.75 None qtd. Noneqtd. None qtd. $20.00-21.00 


160-180 Ibs.. 21,25-22.75 $19.50-22.00 $20.50-22.00 $20.50-21.50 20.00-21.50 


180-200  Ibs.. 
200-220 Ibs... 


240-270 lbs.. 22.50-23.00 22.50-22.75 
270-300 Ibs.. 22.00-22.75 22.00-22.60 
300-330 lbs.. None qtd. None qtd. 

330-360 Ibs.. None qtd. None qtd. 

Medium: 

160-220 Ibs.. 20.75-22.00 19.00-22.00 
OWS: 

U.S. No. 1-3 

180-270 Ibs.. 21.75-22.00 None qtd. 


270-300 Ibs.. 21.75-22,00 22.00-22.25 
«+ 21.50-22.00 21.50-22.00 
330-360 Ibs.. 21.00-22.00 21.00-21.75 
360-400 Ibs.. 20.50-21.50 20.90-21.25 
«+ 20.00-21.00 20.00-20.75 
bs.. 19.50-20.50 19.00-20.25 


Boars & Stags 
all wts. .. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 


700- 900 Ibs.. None qtd. None qtd. 
900-1100 Ibs... None qtd.  26.75-28.00 
1100-1300 Ibs.. None qtd. 27.00-28.50 
1300-1500 lbs.. None qtd. 26.50-28.00 
Choice: 

700- 900 Ibs.. 24.75-26.50 25.50-26.7! 
900-1100 Ibs.. 24.75-26.50 25.25-27.00 
1100-1300 Ibs.. 24.50-26.00 25.00-27.00 
1300-1500 lbs.. 24.00-25.50 25.00-26.75 
Good: 

700- 900 Ibs.. 23.25-24.75 24.00-25.25 
900-1100 Ibs.. 23.25-24.75 23.75-25.00 


1100-1300 Ibs.. 22.75-24.50 23.75-24.75 


Standard, 
all wts. .. 21,50-23.25 22.00-24.25 
Utility, 
all wts. .. 19.00-21.50 21.00-22.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. 
800-1000 lbs.. None qtd.  26.25-27.00 
Choice: 
600- 800 Ibs.. 24.50-26.00 24.50-26.25 
800-1000 Ibs.. 24.50-26.00 24.50-26.25 
Good: 
500- 700 Ibs.. 23.25-24.50 23.25-24.50 
700- 900 Ibs.. 22.50-24.25 23.00-24.50 


Standard, 


all wts. .. 20.50-23.25 22.00-23.25 
Utility, 

all wts. .. 18.00-20.50 20.00-22.00 
COWS: 
Commercial, 

all wts, .. 19.50-21.00 19.50-20.50 
Utility, 

all wts. .. 17.50-19.50 18.25-19.50 
Gan. & cut., 

all wts. .. 13.00-19.00 16.00-19.00 


BULLS (Yris. Excl.), All Weights: 


Good ....... None qtd.  21.00-22.00 
Commercial . 21.00-22.00 23.00-24.00 
Utility -s65¢. 20.00-21.50 21.50-23.00 
Cutter ++ 16.00-20.00. 20.00-21.50 
.VEALERS, All Weights: 

Ch. & pr.... 27.00-33.00 30.00-32.00 


Stand. & gd. 20.00-28.00 22.00-30.00 


CALVES (500 Lbs. Down): 
Ch. & pr.... 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


Prime ...... Noneqtd.  23.75-25.50 
Choice ++ 21.50-23.00 22.00-23.50 
Good ....... 20.50-22.00 21.00-22.25 


YEARLINGS, all wts. (Shorn): 


Prime ..s. . None qtd. None qtd. 
Choice ..... Noneqtd. None qtd. 
Geese: occss -» None qtd. None qtd. 


EWES (Shorn): 
Gd. & ch.... 
Cull & util.. 


22.25-23.00 21.75-22.85 
22.50-23.00 22.50-23.00 
220-240 Ibs.. 22.50-23.10 22.50-23.00 


15.50-17.50 15.00-17.00 


24.00-27.00 24.00-27.00 
Stand. & gd. 20.00-24.00 21.00-24.00 


6.50 6.50- 7.50 
00 5.00- 6.50 


21.50-22.50 21.25-22.25 21.00-23.50 
22.25-23.00 22.00-22.75 22.00-23.50 
22.25-28.00 22.25-22.75 22.00-23.50 
22.25-22.75 22.25-22.75 22.00-23.50 
21.75-22.50 21.75-22.75 None qtd. 
None qtd. Noneqtd. None qtd. 
None qtd. Noneqtd. None qtd. 


20.00-22.00 20,00-21.75 20.00-21.50 


None qtd. 20.00-20.40 None qtd. 
21.50-21.75 19.50-20.40 21.75-22. 
21.25-21.75 19.25-20.15 21. 
20.75-21.50 18.75-19.75 21.25-22. 
20.50-21,00 18.25-19.35 20.00-21.75 
20.00-20.50 17.75-18.75 19.75-20.50 
19.50-20.00 16.25-18.10 19.00-19.75 


14.00-15.00 15.50-17.00 None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd, 


None qtd. 
26.50-27.75 None qtd. 
26.50-27.75 None qtd. 
26.50-27.75 None qtd. 


8 
3 
8 
3 


833 3383 


21.00-22.50 20.75-23.00 20.50-23.50 
19.50-21.50 19.00-20.75 19,.50-20.50 


None qtd. 
None qtd. 


None qtd. 
None qtd. 


None qtd. 
None qtd. 


24,00-26.25 24.25-25.75 24.00-25.50 
24.00-26.25 24.00-25.75 24.00-26.00 


20.00-22.00 22.50-24.25 23.50-24.00 
18.50-20.00 22.75-24.25 23.00-24.00 


20.00-22.00 20.50-22.50 20.50-23.00 
18.00-20.00 19.00-20.50 19.00-20.50 


19.25-20.00 18.50-19.50 19.50-20.50 
17.25-19.50 17.25-18.50 18.00-19.50 


14.00-17.50 15.50-17.25 15.00-18.00 


None qtd. Noneqtd. None qtd. 
20.50-21.50 21.00-22.00 21.00-22.50 
19.00-21.00 19.00-21.00 21.00-23.50 
18,00-19.50 16.50-20.00 21.00-23.00 


26.00-30.00 25.00-30.00 29.00-32. 
21.00-26.00 20.00-25.00 25.00-29. 


23.00-27.00 None qtd. 27.00-28. 
20.00-23.00 None qtd. 20.00-27 


; 


None qtd. None qtd. : 
21.75-22.50 21.50-22.00 22,00-22.50 
21.00-22.00 20.50-21.50 21.50-22.25 


None qtd. 
None qtd. 
None qtd. 


None qtd. None qtd. 
None qtd. None qtd. 
19.00 only None qtd. 


6.00- 7.00 6.00- 8.00 5.50- 7.50 
4.00- 6.00 4.00- 6.00 4.00- 5.50 
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TROLLEY 
MEAT TRANSFER 
BUCKET 


Labor 
Saver! 


ball-bearing type. 


10%.” to 14” deep 


Refer to 













A really rugged unit that speeds up meat transfer and 
saves labor, too. Made of 14 gauge 18-8 stainless steel 
for maximum sanitation. Welded construction with re- 
inforced coved corners. Frame is made of heavy gauge 
structural steel, galvanized after fabrication. Trolley is 


BUCKET DIMENSIONS: 27” wide, 36” 


Meat Packing House Suppliers for 40 years. 
Designers, Fabricators, Erectors 


_6i. Sweet’s Architectural File 
EM for complete line. 


EMERSON - SACK - WARNER CORP. 


85 Washington Street @ Somerville, Mass. @ Monument 6-4450 
Select Territories Now Available 


Write for direct quotations. All inquiries on other packinghouse 
equipment given prompt attention. 


If it’s made of metal—we'll make it. 


$257.00 


F.0.B. Somerville 





CUT COSTS — 
KEEP QUALITY HIGH WITH 


Tietolin 


THE PERFECT 


MIN BINDER 


NEW YORK 13, N.Y. 


FIRST SPICE Mer eore 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 











long, 

















here's an idea! 


If you're just lazy you can do 
your plant buying with practically 
no trouble. But lazy doesn’t 
mean shiftless. You can do an 
A-1 buying job—right from the 
PURCHASING GUIDE where you 
find product information of all 
leading suppliers. 











CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch, 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “’Po- 
sition Wanted,” special rate; minimum 
20 words, $3.50; additional words, 20c 


75c per line. Displayed, 


Unless Specificall 
Advertisements 


Instructed Otherwise, AH Classified 
ill Be Inserted Over a Blind Box Number. 


bemnmrenien yg PAYABLE IN ADVANCE 


E REMIT WITH ORDER 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





PLANT MANAGER or 
ASSISTANT PLANT MANAGER 
Experienced manager, young and energetic. Fully 
qualified by international training and education 
(B.S. degree) to direct plant operations. Practi- 
cal and cost minded. Man with actual working 
experience. Will relocate. W-318, THE NATION- 
AL PROVISIONER, 527 Madison Ave., New York 
N.Y. 


’ 





MANAGER-CONTROLLER: Wide practical knowl- 
edge of meat packing procedures. Full experience 
from live stock buying to office management and 
sales. Expert in accounting, labor relations, pro- 
duction. Can be helpful to busy executive. W-319, 
THER NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


SAUSAGH MANUFACTURING CONSULTANT: 
Can improve products, costs, yields, eliminate 


many manufacturing problems. Experienced in 
all phases of sausage and smoked meats, Can 
train personnel, handle complete operation. Serv- 
ices available in southeastern area. W-331, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 


TECHNICAL SALES 
MAN: Age 30, seeks a creative selling 
sales development position, B.S. agri- 
Broad sales and research background in 





YOUNG 
and/or 
culture. 





WANTED: Sausage superintendent and produc- 
tion man. Some bacon slicing experience desired 
but not essential, Salary and tonnage commis- 
sion, Send complete resume. Strictly confidential. 
W-325, THE NATIONAL PROVISIONER, 15 W. 
Huron’ St., Chicago 10, Ill. 





BACON SLICING FOREMAN: Wanted for bacon 
slicing department. Large eastern packing house. 
— ent working conditions and salary. Send 

ume. Box W-315, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 


EXPERIENCED BEEF MAN: To manage carcass 
beef department, sell chains and purveyors for 
Chicago ee Knowledge of fabricating. State 
experience, salary required. W-264, THE 
NATIONAL PROVISIONER, 15 W. Huron St... 
Chicago 10, Ill. 








SAUSAGE SUPERVISOR: German, lifetime ex- 
perience with large and small packers. Have suc- 
cessfully managed government inspected plants. 
Guarantee results, Quality products. Profit results. 
W-320, THE NATIONAL PROVISIONER, 15 W. 





Huron St., Chicago 10, Ill. 
SALESMAN: Meat and provisions to wholesale 
and retail, New York City. Solid experience, 


seeks strong connection same or allied field. Fur- 
ther information upon request, W-321, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N.Y. 





PACKINGHOUSE SUPERINTENDENT: 35 years’ 
experience in all phases of the industry. Now 
available, Mid-west location preferred. W-322, 
THB NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





BUTCHER and SAUSAGE MAKER: 
rienced man desires position in Florida. 
THER NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Il. 


Fully expe- 
W-323, 
Huron 
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meats, poultry, and flexible packaging. $10,000 
minimum, .W-332, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 
SALESMAN 
WITH THOROUGH KNOWLEDGE OF THE 


DETERGENT AND CLEANSER FIELD 


To take charge of a sales development program 
to the packinghouse and meat processing trade. 
Excellent opportunity. 

wW- HE NATIONAL PROVISIONER 
15 W. Huron 8t. 


Chicago 10, Ill. 
PLANT SUPERINTENDENT: Kill capacity ap- 
proximately 2,000 cattle per week. Midwest lo- 
cation. Send ‘complete background and references. 
Our employees know of this ad. W-334, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill 








SAUSAGE SUPERINTENDENT WANTED: Mod- 
ern plant, stainless steel smokehouse, located 
in Los Angeles, California. Kitchen capacity of 
150,000 pounds per week. W-335, THE NA- 
TIONAL i eect 15 W. Huron St., Chi- 
cago 10, ® 





MAINTENANCE MAN WANTED. Capable of 
handling small midwestern packing house. W-326, 
THE NATIONAL PROVISIONER, 15 W. Huron 





St., Chicago 10, 


THE 


MISCELLANEOUS 


ONE SOUTHEASTERN PACKER: Desired as 
client for sausage consulting service. Exclusive 
in trade area. Bleventh References coast 


to coast, N, 6495 8S. W. 
112th 8t., 





Miami 56, Florida. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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CLASSIFIED ADVERTISING 














MISCELLANEOUS EQUIPMENT WANTED 
WANTED: Tallow tank semi-trailer, insulated, 
steam pipes, pump if possible. Ralph Stappenbeck, 

FOR 1 Merritt Place, New Hartford, New York. Phone 

Utica, New York, 4-5867 or 2-8663. 

CALIBRATED WANTED: AUTOMATIC LINKER for sausage 
kitchen. Must be in good condition. ROOS PACK- 

SHEEP ING COMPANY, R R 8, Box 999, 2210 Kentucky 
Ave., Indianapolis, Ind. 

CASINGS 

EQUIPMENT FOR SALE 
All Sizes 


WRITE OR PHONE COLLECT 
CENTRAL 6-1236 


S. OPPENHEIMER & COMPANY, 
INC. 


55 East Washington Street 
Chicago 2, Illinois 





BONELESS VEAL 
WANTED BY 
COLONIAL BEEF CO. 

401 N. FRANKLIN STREET 
PHILADELPHIA, PA. 

OUR BUYER 
JOHN OLENSCHLAGER 
Will be in Chicago, Drake Hotel 
Sept. 24th to 30th 


CONTACT FOR APPOINTMENT 








DECKER & STEPHENS CATTLE CO, 
CATTLE ORDER BUYERS — 
44 YEARS’ EXPERIENCE 
Suppliers of slaguhter cattle, bonded, certified. 
NATIONAL STOCK YARDS, 
ST. LOUIS, MISSOURI 
PHONE eben 4-6911 or Upton 4-6135 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Cede Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem 
KIWI CODERS CORPORATION 

4027 N. Kedzie Ave. Chicago 18, Til. 


MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 
Folding pocket style. Stainless steel blade, 514” 
long over-all, Simulated ivory handle engraved 
with your advertising 25 or more, ss. 75 each 
WRITE FOR CATALOG 
LOVIS M. GERSON CO. 
58 Deering Rd. Mattapan, Mass. 
Phone Cunningham 6-1463 








Foreign slaughterer of high quality bull meat. 
fresh carcass and frozen boneless; can ship to Al 
rated sausage maker in USA at about five cents 
under U S market; B A I inspection guaranteed 
before payment; this is a tried and proven de- 
pendable offer, supplies from 25,000 to 50,000 lbs. 
a week; arrival southern port and trucked any- 
where by refrigerated trailer; small secured in- 
vestment required. W-330, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





NEW YORK BROKER: Would like to affiliate 
with out-of-town broker. We can move straight 
cars or LCL beef, lamb, veal, pork and offal. We 
have teletype. W-328, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 


CLASSIFIED ADVERTISING 
BRINGS RESULTS 











FRICK COMPRESSOR 
NEW—-still in crate. Freon 2 cylinder 4% x 4%. 
Complete with common base and belt guard. ready 
for motor mounting. Sacrifice—1/3 new cost. Must 
sell this and other equipment at once to close 
out corporation. FS-317, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


ANDERSON EXPELLERS 
~> All Models, Rebuilt, Guaranteed 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 








FOR SALE: Late style Hollymatic used very 
little, $650.00. Also 10 ton Carrier compressor 
used 6 months, $650.00. AMERICAN PROVI- 
SION CO., Davenport, Iowa. Phone 26263. 





FOR SALE: FRENCH 1130-ton Curb Press. 30” x 
84” curb. Complete with Steam Pump, Presently 
; Perry et see rae ae $6,500.00 
FRENCH 1130-ton Curb Press, 24” x 42” curb. 
Complete with Steam Pump. Presently i. oper- 
BUUOMG sin wdidnn bes 60s 0000s (ap eeeneseunonss \ 
CROSS BROS. MEAT PACKERS, INC. 
3600 N. Front St. Phila. 40, Pa. 





SILENT MEAT CUTTER 
One—Boss #521—56” Silent Cutter—300# capac- 
ity complete with 30 H.P. Motor and Unloader. 
Price $2,000.00. 
EAST — PACKING COMPANY 
P. 0. Box 200 noxville, Tennessee 





SURPLUS EQUIPMENT: 200 pound stuffer, #56 
meat grinder, two meat saws Biro, Hobart 90 
quart mixer, (3) §S.S. tables with drain, SS 
bacon hooks. GARFIELD PACKING CO., 146 
Saddle River Ave., Garfield, N. J. 





FOR SALE: 3 SETS SILENT CUTTER KNIVES. 
U STYLE. Greenlee Packing Co., West 12th St., 
Sioux Falls, 8S. D. Phone 8-6061. 





PLANT FOR RENT & SALE 





FOR LEASE OR RENT 

Federally inspected beef plant in Rocky Mountain 
region. Capacity 150 cattle per oy. For rent by 
the month by the head or will custom kill. All 
classes of livestock = available locally. 
Ideal set-up for west coast jobber or chain. FR- 

THE NATIONAL "PROVISIONER, 15 W. 
Huron St., Chicago 10, I 





FOR SALE or LEASE 

Located at Venetia, Pennsylvania, 15 miles south 
of downtewn Pittsburgh. Building 50’ x 30’- 
containing 

4200 cu. ft. Freezer Space 

3600 cu. ft. Cooler Space 

7500 cu. ft. Work Space 

Engine Room 

Suitable as Going Concern—ideal nel Meat 

Purveyors, Bakery Supplier or Storag 

FS-327, THE NATIONAL PROV: ISIONER 
15 W. Huron 8t, Chicago 10, Ill. 





AUSAGE PLANT FOR SALE 
Excellent py on ivaites'e 8 south side. This 
toomy 2 story brick building has smoke houses, 
large sausage kitchen, large cooler and miscell- 
aneous equipment to start you or your way. 
Write: R. G. Gilster, 2652 8S. Kinnic Ave., 
Milwaukee, Wisconsin or phone SH 4-0324 


SAUSAGE KITCHEN: Modern, fully equipped 
kitchen with sliced bacon rooms, euring room, 
honing room. Capacity 100,000 Ibs. per week, plus 
smoked meats. Ample cooler space, sufficient 
ground suitable for expansion. Los Angeles area. 
FS-286, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chieago 10, Ill. 


SAUSAGE PLANT 
FOR SALE OR RENT 
Excellent location in Cleveland, Ohio. This 2 
story brick building has smoke houses, large 
Sausage kitchen, large coolers and other modern 
miscellaneous equipment. Owner selling due to 
health. Write to Box FS-336, THE NATIONAL 














{eileen 15 W. Huron St., Chicago 10, 
Th. 
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BARLIANTS 


WEEKLY SPECIALS 





Current General Offerings 
Sausage & Bacon 
9593—SLICER: Anco #832, Hydramatic, w/vacuum 


pump, electric head, thermo. controlled oil bath, 
etc. Approx. 4 yrs. old 


1274—-SLICER: Anco #827 Hydramatic, “shingling & 


packing conveyor unit, 4—stations, 3—Exact 
baie Scales $4,850.00 
1155S—FROZEN MEAT CUTTER: GMC Hydrauslice, 
deluxe mdi. 16-24, R/F type, serial 31977, stain- 
less, 5 HP. Perfect condition .. $2,500.00 
I3IS—SLICER: U. S. mdi. 170-65, “complete with 
stand, conveyor, grouper & stacker $950.00 
1313—SILENT CUTTER: Seydelman, 300 Ib. cap., 
w/extra knives, like new condition .$4,000.00 
9710—SILENT CUTTER: Buffalo #£65-B, 500 ib. cap., 
a oe “i rede 60 HP. mtr. & won 

speciall zw $1,775. 
1316—SILENT CUTTER, Buffalo #27-B, § HP. $650.00 
1163—VACUUMIZER: Anco (for tub trucks) w/pump 
& motor, little used ... .00 
1108—GRINDER: Globe #1562, “8” plates, “newly 
replaced head & worm, 25 HP. .00 
1197—GRINDER: Buffalo #66-8, 15 HP. mtr., knives, 
00 





oar chain drive ..... 


9758—STUFFER: Anco 500 Ib. ca 





reconditioned, 


new gaskets & valves. A-! ago Mion concen l TS: 
9722--STUFFER: Globe, 200 Ib. PB eee 3450-00 
1172—JOURDAN es gal oar Misc, ser. zl. 
57” x 53” x 8’10” high, | HP. mtr. 


1280—FAT DICER: Buffalo mdi. FC, ser. ting 
2 HP., rebuilt, excellent condition ... 50.00 
9386—PICKLE PUMP: aeaane Big Boy #4, excel- 
lent condition . 195.00 
1051—PORK-CUT SKINNER: “Townsend #27, recon- 
ditioned & quaranteed .... 575.00 
1139—HAM MOLDS: (300) Anco £64, — 
steel, 4” x 4” x 27”, very little used a. $14.25 
1249—HAM MOLDS: (821) Globe Hoy,  teluibhe 
steel, allen & springs: 
400—#7114, 12” x 64,” x 5! Prd 
421—#7 112, 11” x 6” x 5! iy on: o on 
1310—LOAF MOLDS: Globe Hoy, H66- s, “stain 
steel, w/covers, 10” x 4%” x 454” _. 


Rendering & Lard 
9886—EXPELLER: Anderson RB, 15 HP 2,500.00 
9851—COOKERS: (2) Boss. 5’ x 9’8”, * ae gear- 

head motors, new paddies ... a. $2,250.00 
be ear a DRYERS: (6) 5’ x 16’, 40 He, mtr. & 
starter, A.S.M.E. code a. $2,500.00 
9043—HASHER- WASHER: Anco #65, er : 16’ cyl., 


20 motor 1,500. 00 
1a1-CRACKEING “GRINDER: ‘Williams, 14” x 14” 
throat opening, 75 HP. mtr. ... 1,250.00 
1318—-HAMMERMILL: Jay-Bee, “size #2UX, Anco 
3624, 44" perf. screens, 30 HP. mtr. & str. $475.00 
1290—KETTLE: stainless steel, 100 gal. cap., 4 steam 
jacketed, 907 W.P., 36” es x 30” deep. pipe 
legs, like new $375.00 
1174—KETTLE: Groen mdi. “AHD, ” 80-gal. cap., 
stainless steel, steam jacketed. self-contained 








gas fired, 4’6” x 3'3”, w/controls $795.00 
1153—LARD FILTER: Renuzit, 22” bowl, 4 gal. 
cap./min., with pump. ......... nomnraegioenisicns RO 
Miscellaneous 

9941—PACKAGE BOILER: ar ye steam 
generator, oil fired, we. HP., mdi. OB-I5, 
A.S.M.E., « de ti return system, 
pre-heater, controls, a 


$2,500.00 
oe COMPRESSORS: (2) York 10 x 10, 
synchronous motors ..... a. $2,500.00 
1307—REFRIGERATED DFLIVERY TRUCK: “Chevrolet 
1950, I'/ ton cap., mdl. 4100. ser. #2IUJLA-1034, 
14,260 miles, 3” insulated body, inside 9’ x 6’ x 
5’10” high, dble rear doors w/38” x 66” open- 
ing, almost new tires $550.00 
NaI“ HOe genre Dupps Rujak #71, 60 hogs 
00 


r hr., 5° HP. 
1298--PLATFORM DIAL SCALE: Toledo. “Tong col. 
umn, mdi. #31-1821-FD, 800 Ib. cap., 500 Ib. dial 
—/. |b. arad., 300 Ib. ‘dble. tare beams... $395.00 
11799—HOIST: Dupns Rujak, electric, 5 HP. 3 
9986—ELFCTRIC BEEF & CALF SKINNING KNIVES: 
(4) like new—factory recond.—new guarantee. 
Reg. price $395.00—Special Closeout ...ea. $250.00 
All items subject to prior sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 S.. Michigan Ave., Chicago 16, II. 
WAbash 2-5550 
e New, Used & Rebuilt Equipment 


e Liquidators and Appraisers 


BARLIANT & ©. 





53 








STARR PARKER 
incorporated 

843 Marietta St., N.W. 

ATLANTA 18 @ GA. | 


KELLER 


The Economical 


AIR HOIST 
For Sausage Dump Bucket Operation 


WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 


























NATURAL ONION and 
GARLIC JUICES 


VEGETABLE JUICES wx 


4557 S. Knox © LUdiow 5-2106 e Chicago 32 








See page J/Ve 














Looking for Something? ....... 
or Someone? ....... 


see our classified pages 52 and 53 
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Symbol... 


indicates those companies who are supplying specifi- 
cations and detailed buying information on their 
products (or services) in the 1958 Purchasing Guide 
—to help you make better buying decisions. 


Be sure to study their product information pages 
when consulting the Purchasing Guide. 





GET THE FULL STORY | [*,etonb! 
You've endesbiedy are, the Purses oom a our Nee 
wont oa “Deying decilens. Why ast advertisers te In. 


F 
¢ 
| 
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= e@ greatest possible benefit from 
ts use by making it your practice to 


$ 

Hi 
338 
292 


study the special product information the 
pages carried by many of the leading of the 1958 Gul 
suppliers to your Industry? Here is the nok fer this 
lace to go for detailed, specific in- and let it 


rmation—the kind you to make 
the best possible buying decisions. 
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@GHADVERTISERS 


sin this issue of THE NATIONAL PROVISIONER 





Allbright-Nell Co., The ............... Third Cover 
American Hair & Felt Company ................. 4 
American Viscose Corporation ........ Fourth Cover 
Bakelite Company, Division of 

Union Carbide Corporation ................... 25 
Baltimore Spice Company, The ...............+:- 42 
Batliant-ana Comoany 665 coc s oc ea cedsavs weve 53 
ONE Baa Rel ° Ca arte aR ame aetna pb re ere 33 
MOO ROGIIIIIII Ss oe os ceed ccs act se comeces cae 21 
CH Raiy BOONE COCO 2.5 ee ee ERS WR RR Sik od aw es Sie 34 
Cincinnati Butchers’ Supply Company, The ....... 19 
CCAS PW MCHINE CO, LUNE oc oc tves sc ceee ceva se'esive 26 
Dodge Division, 

MND AION es hekat t ote cenbsaieeeeancaine 5 
Dow Chemical Company, The . ....25..08ccescce. 7 
Emerson-Sack-Warner Corp. ...........eeeeeeees 52 
PWAttHaten., MIOLNO: Oe OO. ai co ook bs balcncediaves 30 
First Spice Mixing Company, Inc. ................ 52 
Re ED so oie Shing acase Weel ochescscaes 9 
Goodyear Tire & Rubber Company, The .......... 3 
Griffith Laboratories, Inc., The ......... Front Cover 
Mam BMotler: Comoran. 8 ee ks es We AR ha 49 
Hatding Market Co., Jolin P. io... 5.5 oe eee ee 42 
Hercules Powder Company, 

RTE MMM EREEE FSU IRUN 5,0 osx 6 foc assis en apecek eee 29 
WRRUE-B OD INI: goo cc Sse crc beens 6 Cas bre meen 49 
TROMOMBNGH B06: Gee. 5.25 3'65. siees ods 55. See Sea tic 40 
Hygrade Food Products Corporation ............. 38 
International Harvester Company ................ 10 
International Salt Company, Inc. ................ 6 
Julian Engineering Company .................... 37 
MPV COMNOANY. DO boos eee as as Ob ocd eeele ees 8 
WOCh amet COs. iiss. bss ceeded s wee sawn 28 
Kobnetamm and: Co, tity: Tis 66 os. Sc bceswececc cess Ks 
Morrell and Company, John ..................... 42 
Parker, Incorporated, Starr ..............00e0000: 54 
Paterson Parchment Paper Company ............ 39 
Bilge ie ial os ae! CTR oR a 11, 12 
Rath Packing Company, The ............c000.05: 40 
Ringeby: Track: Teimes) TRC. ics.. i. 2 oo ssihceicace vcd cane sis s 37 
egy OURS «Tn a rns 32 
Shortening Corporation of America, Inc. ......... 38 
Smale Metal Products ........0.cccccsccccecccces 
Smith’s Sons Co., John E, ............ Second Cover 
Toledo Scale Corporation ...............cceeceee 20 
Union Carbide Corporation, 

Bakelite Company Division .................... 25 
WORGtEDID TOONS: PNG 6 8.5 05 AG db wlaie Dwi ww ERG ODN 54 
CGE MORONEY. facies’. bain icheas bvns cede eeoueoke whe 40 
Western Buyers .............. LEY See Rees wet 54 


While every precaution is taken to insure accuracy, we cannot 


guarantee against the possibility of a change or ommission in 
this index. 





The firms listed here are in artensghen with you. The products 
and é; t t facture the service render 





i p you do your work mere e » more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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SHANK CLAM P 
FOR ARTERY PUMPING HAMS & PICNICS 


ELIMINATES BRINE LOSSES 
Will pay for itself in 
2 to 3 months 


The ANCO NO. 1024 SHANK CLAMP, de- 
veloped after exhaustive research and tests, is 
ruggedly constructed of stainless steel, for effi- 
cient continuous operation. Operating valve is 
conveniently located. Use of the ANCO Shank 
Clamp insures more uniform distribution of cure, 
therefore improves color and flavor to boost sales. 





CLAMPS SHORT SHANKS 
AS WELL AS LONG ONES 


FITS ANY SCALE 
AIR OPERATED 
EASY TO OPERATE 


YOU CAN PUMP 
HAMS FASTER 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 
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Armour depends on cellophane wraps for maximum 
merchandising of frankfurters. Why not use attrac- 
tive printed wraps for your meats? Write us for 
the name of a cellophane converter near you. 


“Pardon us for mentioning the word, but ‘sliming’ is one of our 
characteristics when we’re wrapped in the wrong kind of film. Then 


we’re undesirable to say the least. But when we’re wrapped in 
AVISCO DSB cellophane, shoppers just can’t 


resist us. For AVISCO DSB permits the exact 
amount of moisture escape frankfurters need. 
It gives us longer flavor retention and shelf 
life. And, if you’ll excuse our vanity, we like 
the sparkling clarity, lasting smoothness 
and extra firmness of cellophane, too. So 

do our customers.” 


AMERICAN VISCOSE CORPORATION, FILM DIVISION, 1617 PENNSYLVANIA BOULEVARD, PHILA. 3, PA. 








